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We Specialize in 


TANKHOUSE EQUIPMENT 


RENDERING AND SKIMMING TANKS 
HYD. PRESSES---DRYERS---EVAPORATORS 


"STRATIONS: {TANK WATER EVAPORATER 
ILLUSTRATIONS: — j stick MIXING TANK 


Redfield Mechanical Co. 


MFRS. GENERAL PACKING HOUSE EQUIPMENT 


820 Sart CHICAGO OMAHA, NEB., 


2552 CUMING ST. 














Bone and Tankage Grinders 


HE principle of the Cage Mill or Disintegrator is as old as 
the hills. But the many advantages and improvements are 


only found in Stedman’s, who are pioneer ‘builders of Cage 
Mills. 


They have no equal for grinding Bone, Animal Tankage and 


other Packing House By-Products for Fertilizer and Stock 
Feed. 


Top Removed and Cages Open WRITE FOR CATALOG No. 12 


Stedman’s Foundry & Machine Works, Aurora, Indiana 


FOUNDED 1834 


THE MODERN BOX 


— -4-ONE- BOXES for satin salianaaniesd 


SAVE IN FREIGHT 
SAVE IN HANDLING 
SAVE IN NAILS 

SAVE IN FIRST COSTS 


Send us your specifications 
now and we will prove to 
you how to save from 25 
to 40% in traffic charges. 


NATIONAL BOX CO. 


38th and Racine Ave. 
Chicago, IIl. 


CHEMICAL & ENGINEERING CO. "*ctemists Chicago, Ill. 


EVERY PACKER SHOULD HAVE A STANDARD APPARATUS FOR THE DETERMINATION OF FREE 
FATTY ACIDS IN GREASES, TALLOWS, FATS AND OILS. THIS APPARATUS WILL GIVE YOU QUICK 
AND ACCURATE RESULTS FOR DAILY ROUTINE TESTS, WHICH ARE INVALUABLE FOR PLANT 
CONTROL AND OPERATING EFFICIENCY OF GREASE DEPARTMENTS. WRITE FOR CIRCULAR. 


“NIAGARA BRAND” Rerntece Nitrate of Soda and Saltpetre 


BOTH COMPLYING WITH ALL THE REQUIREMENTS OF THE B. A. I. 
MANUFACTURED BY 


Established 1840 BATTELLE & RENWICK * Mato 2 Aa 


NEW YORK 


Top Removed to Show Cages 
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OLEO EQUIPMENT 




















Some packers told us recently 
that we were building our ma- 
chinery and equipment too 
heavy and substantial. This 
may be true, and we are proud 
of it. Brecht quality and work- 
manship will never be sacrificed 


FE to meet lower prices. 


The Brecht Oleo equipment is 
heavy and substantial and built 
to last—to give the maximum 
return on the investment. 








It will also appeal to the careful 
buyer to know that Brecht Oleo 
equipment is all manufactured 
at our own plants, under our 
own inspection and supervision. 





\Ve specialize in equipping Oleo plants complete for 
either Oleo Oil, Oleomargarine, Nut Butter and Butter 
Substitutes. 


THE BRECHT COMPANY 


Established 1853 
EXCLUSIVE MANUFACTURERS OF 
MACHINERY, EQUIPMENT, TOOLS AND SUPPLIES 
Pertaining to the Meat and Allied Industries 
Main Offices and Factories: 
1234 Cass Avenue, St. Louis, Mo. 
NEW YORK CAPE TOWN BUENOS ALRES 


174-176 Pearl street 40 Burg street Calle San Martin 201 
CHICAGO PARIS LIVERPOOL 

$127 So. Halsted Street 23 Rue de Rocroy No. 6 Stanley Street 
SAN FRANCISCO SYDNEY, AUSTRALIA 


67 Second Street 8 Castlereagh Street 
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VALUE OF INSTITUTE TO ALL MEAT PACKERS 
Advantages Day by Day and at Annual Convention 


With the annual convention of the In- 
stitute of American Meat Packers near at 
hand—Atlantic City, N. J., September 13, 
14 and 15—and with widespread attention 
being attracted through the activities of 
committees and the importance of the pro- 
gram plans, question may have arisen in 
the mind of someone connected with the 
packinghouse industry somewhere as to 
the kind of work done by the Institute, and 
its value, as well as the scope and value 
of the annual convention. 

So far as the scope of Institute work is 
concerned, readers of THE NATIONAL 
PROVISIONER, its official organ, cannot 
plead ignorance. Its pages in recent weeks 
have been filled with information concern- 
ing the practical activities of the Institute 
and its dozen standing committees, every 
one of which is working constantly and 


BY GENERAL MICHAEL RYAN. 

I regard the reorganization last year of 
our association with its new title, the 
Institute of American Meat Packers, as a 
long stride forward. The old association 
was very good in its way, and accom- 
plished much for the industry in holding 
the packers together for twelve years, and 
in creating a friendly feeling and closer 
relationship. I recall with a great deal of 
pleasure those annual reunions and the 
attending social features. 

However, the time had come when the 
attacks on our industry had become so 
fierce and virulent from almost every quar- 
ter that something had to be done if the 
great business that had been built up 
through so many years of energy, enter- 
prise and anxious care was to survive. We 
had been practically on the defensive, and 
our defense was such that every oppor- 
tunist in politics, through the press or in 
legislative halls, could take a fling at us 
with impunity. 

To remedy all this the Institute of Amer- 
ican Meat Packers was launched, and 
Thomas E. Wilson, universally known for 
his clearness of vision, strength of pur- 
pose and executive abilitv, very kindly ac- 
cepted the leadership. The association is 
now so thoroughly organized that every 
attack made upon it is promptly met and 
answered, no matter from whence it eman- 
The public is now beginning to know 
the truth about the packers, and to see 
things in a new light. 

The headquarters of the Institute is 
located in Chicago and the office staff is 
composed of men who have had long train- 
ing and experience in provisions and live- 
stock. A branch office is maintained in 
Washington for the benefit of packers, 
Where information and legal advice upon 
matters pertaining to the rulings of the 
Bureau of Animal Industry can be ob- 
tained. 


ates, 


(Continued on page 35.) 


constructively for the benefit of every 
packer in the country. 

This practical work will continue to be 
demonstrated through reports of commit- 
tee and Institute action which will appear 
from week to week in the columns of THE 
NATIONAL PROVISIONER, as well as 
through the bulletins issued from Institute 
offices. 

In addition, however, THE NATIONAL 
PROVISIONER asked the president of the 
Institute, Thomas E. Wilson, and the first 
president of the original meat packers’ as- 
sociation, General Michael Ryan of Cincin- 
nati, to give their views on the value of 
the Institute and the benefits to be di- 
rived from it. They have done so, and 
their statements appearing herewith 
should be read by every packer, large or 
small, in the country. 


BY THOMAS E. WILSON. 

I do not know of any. arguments that can 
be used more effectively to favor the ad- 
vantages of membership in the Institute 
of American Meat Packers than those 
contained in the objects for which it was 
organized, as are set forth in the con- 
stitution and by-laws. 


I commend the careful reading and 
analysis of these objects to every one en- 
gaged in the packing industry. The con- 
stitution says: 


“The Institute is organized: 

“(a) to secure co-operation among the 
meat packers of the United States in law- 
fully furthering and protecting the inter- 
ests and general welfare of the industry; 

“(b) to afford a means of co-operation 
with the federal and state governments in 
all matters of general concern to the in- 
dustry: 

“(c) to promote and foster domestic and 
foreign trade in American meat products; 

“(d) to promote the mutual improve- 
ment of its members and the study of the 
arts and sciences connected with the meat- 
nacking industry; 

“(e) to inform and interest the Ameri- 
can public as to the economic worth of the 
meat-packing industry; 

“(f) to encourage co-operation with live- 
stock producers and distributors of meat- 
food products.” 


The above objects of the Institute as 
announced and adopted at the convention 
a year ago have proved themselves as hav- 
ing been based upon sound principles, and 
bave merited the thought and considera- 
tion which was given them before their 
adoption. 

In the principles set forth in the list of 
objects of the Institute there has been 
given to every member a full opportunity 
for obtaining the unlimited service offered 
by membership in the Institute, besides 
permitting its members to contribute their 


best thought and energy toward a solution 
of those problems considered of vital im- 
portance to the industry. 

These opportunities, I think, have helped 
to establish a firm belief in the principles 
for which the Institute stands, and which 
of course are familiar to the entire indus- 


iry. It has been, and I hope will continue 
to be, the purpose of the Institute to 


develop along such lines as will make it 
more useful to the membership, besides 
establishing better relations with all those 
elements entering into the conduct of our 
business. 


No Packer Too Small to Benefit. 


It is my opinion that no one engaged in 
the packing business, regardless of the 
location of his business, is too small to 
receive benefits from membership in the 
Institute, while on the other hand I feel 
that the Institute will never be too large 
to obtain benefits from such members 
through their affiliation. 


The benefits are mutual, yet it can be 
easily appreciated that if there exists an 
advantage in favor of either, it would in 
all probability be in favor of the member 
who at all times can get the opinions of 
the best men in the industry when such 
member is confronted with any problem 
connected with the daily operations of his 
business. 

The work of the Institute thus far 
should merit the approval of every one 
engaged in the packing business. Its mem- 
bers, especially those on the standing and 
special committees, have given much in 
work and loyal support which I think 
should merit the hearty approval and ap- 
preciation of all those engaged in the busi- 
ness. . 


Can You Afford to Stay Outside? 


I think that every one engaged in meat 
packing should ask himself the question: 
“Can I afford to be without a membership 
in the Institute of American Meat Pack- 
ers?” In arriving at a satisfactory answer 
he should consider what it means to him 
personally in the operation of his own 
business; What it means to the industry 
as a whole, to have an efficient organiza- 
tion making effective the corfimendable 
and helpful purposes for which the In- 
stitute was organized. 

And, last but equally important, is the 
question: “Am I fair to the industry in 
remaining outside, and thereby not giving 
any of my time, thought and energy in 
furthering the best interests of the in- 
dustry?” 

It must be remembered that the pack- 
ing industry is peculiarly susceptible to 
changes, due to causes over which we have 
no control, and when any reaction sets 
in, regardless as to whether it is favorable 
or unfavorable to our best interests, its 
effect is reflected on every one engaged in 
the business. If there is any difference at 
all in the final results, it would only be 
in the degree by which it shows itself. 

All business is obliged to vizualize any 
possible perils through which it may have 
to pass, and I know of no agency that 
would be of greater benefit to those en- 
gaged in the packing business than that 
of the Institute, organized as it is, and 








1 
is 


operated upon principles set forth in its 
objects. 


Progress in Meeting Problems. 


In the year which is coming to a close 
we have been able to make considerable 
progress in determining some of the prob- 
lems in which our industry has been in- 
terested. I am quite sure that we will 
continue to contribute our time and energy 
as we have in the past, and, perhaps, even 
more so, by reason of the experience 
gained during the year that will soon close. 

The Institute of American Meat Pack- 
ers should come to be recognized as a per- 


petual force for good through a full 
realization of the principles set forth in 
its objects. 

I feel that a word of commendation 


should be said for those far-sighted men 


who were the founders of the original 
Meat Packers’ Association, and who laid 
the foundation upon which the present 


structure was built, and who continue loy- 
ally in serving the Institute of today. 


Value of the Convention. 

The convention of the Institute of Amer- 
ican Meat Packers is only one of the many 
activities of the Institute. I sometimes 
feel that those who are not familiar with 
the opportunities offered at our conven- 
tions favor the opinion that membership in 
the Institute entitles them only to an an- 
nual “get-together” meeting. The annual 
convention is something by which the 
members can renew old acquaintances and 
combine business with pleasure. It should 
be borne in mind that the convention 
is in session only three days in the year, 
and that the Institute through its regularly 
employed staff, and also standing commit- 
tees, functions every day in the year. 

But I will say relative to attendance at 
the convention what I said in connection 
with the membership of the Institute, and 
that is that no one in the business, regard- 


less of location, is too small to obtain 
benefits through attendance. The time 
that one gives during the week and the 


money expended, in my opinion, will be a 
very small cost for the opportunity ex- 
tended in the way of direct benefits that 
will be found useful in the daily operations 
of the business. 

I cannot too strongly urge a full atten- 
dance at the convention, the program of 
which offers more to the members of the 
packing industry than has ever been offer- 
ed before 


2, 
—%o— 


CHANGES IN MEAT INSPECTION. 
Recent changes in the federal meat in- 
spection service are reported as follows: 

Meat inspection inaugurated—Wilson & 
Co. (Inc.) and Wilson & Co., 142 Lyman 
street, Springfield, Mass.;: *Higgins Pack- 
ing Co. (Inc.), 36th and L streets, Omaha, 


Nebr.; Eau Claire Canning Co., Eau Claire, 
Wis.; Barton & Co., 552-554 First avenue, 
South, Seattle, Wash.; *United Meat Co., 
Vancouver avenue and Columbia boule- 
vard, Portland, Ore. 

Meat inspection withdrawn—The Teni- 
son Co., Dallas, Tex.; Wilson & Co. (Inc.), 


Sioux Falls, S. D.; Carstens Packing Co., 
Seattle, Wash.;: Boston Sausage & Provi- 
sion Co., Boston, Mass.; Western Meat Co., 
San Francisco, Cal.; George C. Rath & 
Sons, 12th and Clay streets, Dubuque, Ia.: 
Legg Meat Curing Co., Chicago, III. 

Meat inspection temporarily suspended 

Holcombe Provision Co. (Inc.), Newark, 
n. 2 Roberts Oake of Iowa (Inc.), Mar- 


shalltown, la Max Ams, 372 Greenwich 
street, New York, N. Y.; Valentine’s Meat 
Juice Co., High and Goddin streets, Rich 


mond, Va 


*Conducts slaughtering. 
- " 
NOW, ALL PULL TOGETHER 
for the annual convention of the Institute 
of American Meat Packers at Atlantic 
City, N. J., September 13, 14 and 15. Make 
your reservations early 
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Packers To Discuss Foreign Trade Problems 


By S. T. Nash, Chairman, Committee on Foreign Relations and Trade. 


As a means of stimulating interest in the 
matter of foreign trade conditions, the 
Committee on Foreign Relations and Trade 
of the Institute of American Meat Packers 
has sent out Convention Bulletin No. 16, 
reading as follows: 

“Probably never before has the Ameri- 
can packer been so much concerned with 
commerce with foreign countries. Our re- 
lations with our foreign buyers are in such 
a delicate condition that they require the 
most careful consideration. 

“The problems of the export business 
are so important and so interesting that a 
very large attendance is expected at the 
group luncheon of the Committee on For- 
eign Relations and Trade at the Atlantic 
City convention, Wednesday, Sept. 15. 
Among the more important problems 
which will undoubtedly come up for dis- 
cussion will be the matter of foreign ex- 
change,.the decontrol of food products in 
the United Kingdom, and the congestion of 
continental ports. 

“In order to make this luncheon as bene- 
ficial as possible, every member is invited 
to submit any problem of general interest 


to be docketed for discussion, and to come 
to the luncheon prepared to discuss it. 

“It is desired that everyone interested 
make use of the enclosed postal card, so 
that proper reservations can be made. 
Your prompt reply is asked.” 


Every exporting packer will be inter- 
ested in the suggestions offered by speak- 
ers at this meeting, since some of them 
have but recently returned from European 
trips. 

The export bill of lading, which has 
been made the subject of a new investiga- 
tion by the Interstate Commerce Commis- 
sion, on which hearings will begin Sep- 
tember 30, will be discussed. This com- 
mittee, working with our Traffic Commit- 
tee, will have considerable to say about 
some of the conditions of the proposed 
form. 

Mr. Exporter, I urge that you promptly 
make your reservations for these lunch- 
eons, returning the postals to me as early 
2s possible. Bring up any of your own 
problems and let us utilize some of our 
experts who have volunteered for service 
in helping to iron out your difficulties. 





Traffic Questions Up at Atlantic City 


By Chas. E. Herrick, Chairman, Traffic Committee. 


Is there a shipping packer in the United 
States without his traffic problems? The 
condition under which our highly perish- 
able traffic has been handled in recent 
months has made the job of the packer’s 
traffic manager anything but a sinecure. 

At two of the group luncheons to be 
given during the convention of the Insti- 
tute of American Meat Packers at Atlantic 
City the members of the Traffic Commit- 
tee will discuss their particular difficulties 
and will suggest for the benefit of those 
attending the best solution of these prob- 
lems. 

Short talks filled with valuable thoughts 
and ideas will be made by some of the 
country’s ablest packinghouse traffic ex- 





Take the Ladies ! 


Some few benighted indiviauais 
do not appear to have found out that 
the Meat Packers’ Convention at At- 
lantic City on September 13, 14 and 
15, is to be a “ladies’ day.” Special 
attention will be paid to the enter- 
tainment of the ladies. The one big 


entertainment feature—the Shore 
Dinner and Jubilee—is to include 
ladies without extra charge. This 


is a dinner-dance in the new Pom- 
peian Room of the Hotel Ambassa- 
dor on Tuesday evening, September 
14, with a vaudeville entertainment 
under the direction of Frances 
Rockefeller King of New York. 

Members of the Institute and the 
American Meat Packers’ Trade & 
Supply Association, with their la- 
dies, are entitled to reservations 
without charge upon application to 
E. S. La Bart, Convention Secretary, 
22 West Monroe street, Chicago, or 
H. D. Orwig, Secretary A. M.P.T. & 
S. Asso., 407 So. Dearborn street, 
Chicago. 











perts. This advice, which is not to be pur- 
chased at any price, may be freely par- 
taken of by those in attendance at our 
luncheons. 


These luncheons have been assigned as 
follows: 

Monday, Sept. 13--Traffic matters of a 
domestic nature. 

Wednesday, Sept. 15—Traffic matters of 
an export nature. 

I shall not attempt to detail all of the 
problems to be discussed, but the follow- 
ing will give an idea of the program: 

Freight claim collection and how best to 
handle. 

Increased express rates vs. parcel post. 

Application of the recent fate increases 
to our business. 

Mileage allowance on private cars. 

Re-icing in transit and perishable tariff 
No. 1. 

What about new domestic and export 
bills of lading? 

Improved train schedules and prospects 
of obtaining them. 

Livestock shipping losses; prevention of 
and liability for. 

The new interstate commerce act. 

Exporters’ problems and future pros- 
pects. 

Local teaming and trucking problems. 


Handling of empty cars and _ records 
thereon. 

New reconsigning charges on certain 
freight. 


Penalty demurrage recently authorized 
on certain freight. . 

Claims accruing under federal control. 

Mr. Traffic Man, I urge you to arrange 
your reservations for these luncheons. If 
you do not do it your competitor will, and 
you will not receive the benefit of these 
discussions. 

Mail the reservations to me at Institute 
headquarters, indicating any additional 
subject you desire brought up for discus- 
sion. Your suggestion will be held in 
confidence if you so indicate. 
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MODERN METHODS OF HANDLING -VISCERA 


Labor Saving and Sanitary Improvements Are Features 
By Dr. A. O. Lundell, of The Allbright-Nell Co., Chicago. 


(EDITOR’S* NOTE.—This is one of a spe- 
ial series of articles to appear from time to 
‘ime in the columns of THE NATIONAI 
PROVISIONER describing developments in 
vackinghouse methods and equipment, writ- 
ten by men who have had a part in these de- 
velopments, and can speak with authority.) 


The viscera of animals slaughtered at 
meat packing establishments comprise a 
large percentage of the total weight of 
each carcass. It is composed of both edi- 


ble and inedible material, but owing to the 


A Moving Top Viscera 


Inspection Table in Op?ration in an 


moval of the caul fat and stomachs, pull- 

ing bungs and small intestines, and also 

removal of the middle fat is accomplished. 
Operation of Viscera Inspection Table. 


The viscera inspection table is con- 
structed of flights which fit closely to- 
gether. The tops of the table intended 


for hogs and sheep are divided into com. 
partments, and when in motion are ster. 
ilized by passing through a 
spraying chamber. 


hot-water 
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Up-to-Date Hog Slaughtering 


Department. 


difficulty of separating one from the other 
in a ready and cleanly manner it usually 
follows that only a part of that which is 


classed as edible is conserved for food 


purposes, and this is not often accom- 
plished with the minimum amount ot 
labor. 


Carcasses and viscera which show evi- 
dence of disease are usually delivered to 
a separate room or place for final inspec- 
tion. This method requires considerable 
extra handling, and as a result soiling of 
edible portions of the passed viscera is of 
common 
Additional 
retained 
fashion, not place, 
but it is em- 
ployes to remain in the offal department 
after the regular work is completed to 
dispose of the viscera from the retaining 
room, 
In an 
culties 


occurrence. 
handle 
this 


labor is required to 
and viscera in 
the retaining 
necessary for 


carcasses 
only in 
frequently 


overcome the diffi- 

number of establish- 
inents have installed moving top viscera 
inspection tables in cattle, sheep, calf and 
hog slaughtering departments, with ex- 
ceptionally good results. 


endeavor to 
mentioned a 


In addition to the moving-top inspection 
table, a number of firms have installed a 
pecially-designed moving-top table for 
iandling hog viscera, on which house 
perations such as trimming plucks, re- 


The viscera when placed on this table 
do not come in contact with one another, 
but instead each set is received in a ster- 
ilized compartment. 
provements the 


Because of these im- 
Government permits 








This Photograph Shows 


Inspection Table Equipped with an Improved 


19 


retained carcasses to be eviscerated onto 
this table as well as those which are 
passed, and it therefore becomes. un- 
necessary to deliver such carcasses to a 
separate room for evisceration and final 
inspection. 

By the use of the moving-top viscera 
inspection table the inspection has become 
simplified to the extent of eliminating 
practically all of the expense and incon- 
venience establishments were formerly 
put to in handling retained carcasses and 
viscera. 

It is a common practice for butchers to 
permit the viscera to come in contact 
with the platform on which they stand 
while removing the same from carcasses. 
As the stationary platform cannot be main- 
tained in a sanitary condition, soiling of 
edible parts frequently this 
point. ; 

To overcome this condition, a moving- 
top eviscerator’s platform has been in- 
stalled in a number of establishments, and 
as this equipment is cleaned automatical- 
ly, contamination or soiling of edible parts 
in the manner referred to is prevented. 

Plucks and Caul Fats Also Handled. 

Arrangements have been made at some 
places whereby the trimming of plucks 
and the removal of the caul fat and stom- 
achs is accomplished on a portion of the 
inspection table. The balance of the vis- 
cera is then transferred to another 
specially-designed moving-top table, where 
the rest of the separating operations are 


occurs at 


performed. At other establishments the 
viscera inspection is conducted on one 
table, after which the entire viscera is 


transferred to the second moving-top 
table, where all of the house separating 
work is done. 

By using the moving-top table for vis- 
cera separating operations, are re- 
duced to a minimum. The viscera are 
delivered to the workmen in a systentfatic 
manner, and as a consequence they do not 
get behind. They get through work for 


the day at the same time slaughtering is 


costs 


(Continued on page 35.) 





Moving Top Eviscera- 


tor’s Platform and a Movable Inspector's Desk. 
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PRACTICAL POINTS FOR THE TRADE 


EXPERT ADVICE. 

Answers to questions appearing on this page are 
prepared with the advice and assistance of the Com- 
mittee on Packinghouse Practice of the Institute of 
American Meat Packers. This committee comprises 
WwW. B. Farris, general superintendent Morris & 


Company; Myrick D. Harding, general superintendent 
Armour & Company; Jacob Moog, vice-president Wil- 
son & Company; F. J. Gardner, general superin- 
tendent Swift & Company; John Roberton, general 
superintendent Miller & Hart; and Arthur Cushman, 
general superintendent Allied Packers, Inc. 


Readers are invited to submit questions concern- 
img any feature of packinghouse practice on which 
they desire information or assistance. Criticism or 
suggestions concerning any matter here discussed 
are also invited, and will be given careful atten- 
tion. 


——— - fe. — 


MANUFACTURE OF SOAP. 

The following inquiry is from a small 
packer in the Southwest: 

Editor The National Provisioner: 

Will you kindly enlighten me on the 
subject of manufacturing soap? I would 
like directions for rendering soap making 
materials and manufacturing the product. 

The subject of soap manufacture is so 
large and intricate that it is impossible 
to give even a slight idea of it in the 
short space alloted for this purpose. How- 

shall attempt to give a slight 
how ordinarily manu- 


ever, we 
idea of 
factured. 

The term 
large 


soaps are 


“soap-making materials’ cov- 
variety of fats and oils, de- 
pending upon the kind of soap which is to 
be manufactured. For instance, there are 
the genuine Castile soaps, which are made 
from an olive oil base, and then there are 
the cheap laundry which have a 
percentage of and only 


ers a 


soaps, 


high rosin very 


low-grade tallows and greases. 

Soap manufacturers make use of almost 
all of the grades of tallows and greases 
manufactured by the packers, and in addi- 
tion use vegetable oils, such as cotton- 
seed, peanut, corn, soya bean, etc. When 
they are making white soaps it is neces- 
sary to choose the lighter fats and oils, 
and when they are making a laundry grade 
soap they can make use of the lower grade 
materials. 

It has been found in practice that a mix- 
ture of fats and oils having a titre of 38 





What Is It? 


What is the fundamental fea- 
ture in packinghouse operation? 
Is it organization, good product, 
full yields, low cost of production, 
good service, uniform product— 
or what? 

Send your answer to this ques- 
tion to the Committee on Pack- 
inghouse Practice, and if possible 
make your reservation for the two 
group luncheons at the Institute 
convention at Atlantic City, N. J., 
September 13 and 14, at which 
this subject is to be discussed. 

To know the answer spells suc- 
cess or failure in your business, 
Mr. Packer! 











to 42° gives the best results in the soap 
kettle and makes the best finished product. 

In general, the fat mixture, if pure, is 
run immediately into the soap _ kettle, 
warmed up somewhat by means of open 
steam, and then the caustic, which has 
been made up to a solution of 36 to 38° 
Be., is run in on top of the fat, which is 
thoroughly boiled until ccmpletely sapont- 
fied. This usually takes a long time and 
depends on the size of the kettle and the 
kind of fats employed, as some fats are 
more easily saponified than others. 

Fats also require various amounts of 
caustic to completely saponify them. Co- 
coanut oil takes from 17 to 18 per cent, 
tallow from 13.7 to 14.1, cotton oil from 
13.5 to 14 per cent of caustic soda. 

After the fat has been thoroughly sapon- 
ified the soap is grained out by means of 
salt, which is thrown into the kettle, the 
soap rises to the top and the soap lye from 
below is drawn off and saved for the re- 
covery of glycerine. The soap is then run 
into the crutcher, where it is thoroughly 
mixed up with a filler such as sodium sili- 
cate or carbonate, dropped into frames, 
where it is allowed to set, and then later 
cut up into bars and stamped ready for 
sale. 

This in a general way deseribes the 
manufacture of soap. If greater detail is 
required, we would refer those interested 
to a book known as “Modern Soaps, Can- 
dles and Glycerine” by Lamborn. 

















SM Swenson 
in the plant of the 


U. S. Glue Company 


This Swenson Evaporator has been in constant service 
for the past four years in the plant of the U. S. Glue 
Company at Carrollville, Wisconsin. 


for literature. 


SWENSON EVAPORATOR COMPANY 


945 Monadnock Building 
CHICAGO, ILL. 





It is the first aluminum evaporator insiallation ever 
made and it has proved so successful during its four 
vears of service that another double effect Swenson 
has been ordered—the new one to be about twice as 
large as the present installation. 


Swenson Engineers are at your service whenever evapo- 
rating problems come up for discussion. 


Evaporators 


Write to-day 


318 Widener Building 
PHILADELPHIA, PA. 
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SOMETHING TO THINK ABOUT 

Railroad freight rates go up from 25 to 
40 per cent after this week, the Inter- 
state Commerce Commission having 
granted the necessary permission to the 
The 


roads need the money to enable them to 


carriers to increase their tariffs. 


get into shape to handle the country’s 
traffic. 
The 


increases were granted with that 


object in view, and apparently without 
much consideration as to just where the 
burden would fall, either as to industries 
or as to territory. Increases’- granted 
were greater in territory in which were 
located roads needing the largest amounts 
This 
have been a coincidence merely, but it is 


to rehabilitate themselves. may 


a fact, nevertheless. It achieved the ob- 
ject of producing the necessary ‘revenue, 
which everybody admits is justifiable, but 
it left various shippers with divers prob- 
lems to solve. 

In this connection there has been some 


conjecture as to what is going to be- 
come of the American meat producer if 
transportation expenses continue to 
mount as rapidly as they have within the 
last five years. It is undoubtedly a fact 


that beef and mutton, at least, can be 
produced in South America and Australia 
It is 
this product 
down, on either our East or West coast, 


in perfect 


much cheaper than in this country. 


a very easy thing to lay 


condition on account of the 
highly developed boat refrigeration now 
available, and the thing for the American 
producer to think about is how often and 
to what extent will this product be laid 
down at our great’ seaboard cities, 
especially along the Atlantic coast, where 
we have 


an enormous population de- 


pending upon food supplies from other 
sections of the country, or other parts of 
the world. 

These great advances in freight charges 


are made without regard to their prac- 
tical effect upon any particular industry, 
community or locality, and consider only 
one thing, that is, the need of the car- 


rier for more revenue. Undoubtedly 


that is the first consideration, because if 
our transportation system fails to func- 


tion, then we are indeed in a hopeless 
situation commercially. 

Manifestly there is no law to compel, 
and perhaps no good reason, why the rail- 
road companies should be asked to make 
freight rates that will enable American 
livestock industries to compete with sim- 
And at this time, 
when the railroads have more work than 
they modified 


rates to move- 


ilar foreign industries. 


can dc, any request for 


perpetuate the present 
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ment of traffic in livestock products will 
undoubtedly be considered lightly. 

This livestock 
producer, particularly, will think 


is something that the 
pretty 
seriously about. And it should also give 
the rate-making authorities something to 
consider. For if rates are raised to the 
point where traffic is discouraged, is not 
the object of rate-making, which is the 
production of revenue, thereby defeated? 


— 


BY-PRODUCT VALUES 


The average consumer, and. especially 





the average newspaper reader, believes 
that the price of meat is or at least should 
be determined solely by the price of live- 
stock, that an advance or decline in the 
value of cattle and sheep should be fol- 
lowed by a corresponding change in the 


price of meat to the consumer. 

There are other important and vital ele- 
ments in the case, however, and this was 
brought out recently in an investigation 
of local meat prices at Caicago. Accord- 
ing to the figures submitted by one of the 
larger packers, prices of cattle and lambs 
have been materially reduced because of a 
slump in the values of hides, wool and 
other by-products, comparing values Au- 
1919. 


According to this statement $11.00 West- 


gust 7, 1920, with August 8, 


ern and Colorado cattle this year produce 
the same cost beef that $13.36 cattle pro- 
$13.50 live lambs this 
year produce the same cost meat as $17.96 


duced last year; 
lambs a year ago. 


On Western and Colorado cattle, the 
by-product values declined $2.13 per cwt. 
Expenses of labor, supplies, etc., increased 
23 cents per cwt. Total $2.36 per cwt. 
live. 

The drop in the price of wool and other 
by-products has been $4.36 per cwt. In- 
crease in expenses 10 cents per cwt. Total 
$4.46 per cwt. live. 

This simply illustrates the principle that 
when by-product values are low the pack- 
er must pay less for livestock in propor- 
tion to the selling price of dressed beef. 
When by-product values are high, the re- 
verse is true. 

Hides and wool have been practically un- 
They 
have been piling up on the packers’ hands 


salable during the past few months. 


and tying up such huge sums of capital 
that the situation will remain serious until 
these important commodities begin to 
move. 

Changing conditions such as these are 
bound to cause fluctuations in the markets. 
These are things which it is hard for the 
average citizen to understand, and which 
the political opportunist and sensational 


press writer do not try to fathom. 
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The A B C of the Packing Industry 


Some Things Which the Public Should Know 


(Continued from last week.) 


second in- 
prepared by the 
Relations of the Insti- 


(FDITOK'S NOTE.—This is the 
tallment of a_ statement 
‘ommittee on Public 


ute of American Meat Packers which is be- 
lieved to be the clearest and most compre- 
hensive explanation of the meat packing in- 
dustry which has ever been made. Every 
meat packer, and everyone interested in the 
industry, should see to it that the facts and 
explanations herein contained are ziven the 
widest possible circulation among consumers. 


The first 
in the 


portion of 
last issue of National Provisioner. 
this statement may be obtained 
Institute of American Meat Pack- 
Monroe St., Chicago, Il.) 


The Importance of Refrigerator Cars. 
Most 


this statement 
The 


appeared 


Copies cf 


1 the 


ITrom 


utr + 
ers wes 


American meat animals are pro- 
West of the Mississippi, and the 
major group of consumers is concentrated 
n industrial states of the East. This situ- 
brought existence the refrig- 
erator car and the packing centers of the 


duced 


stion into 


Middle West. 
Refrigerator cars run through all the 
arteries of railroad commerce and dis- 


tribute fresh meat so that it may be had 
every day in the year by everybody who 
wants it If it 
the 
would be 


were not for refrigerator 
housewife of the United States 
uncomfortably limited in her 


mental query, ““What shall we have for din- 


cars, 


ner today?” Just recall to mind what hap- 
pens every time there is a railroad tie-up 
and you will at once realize how essential 
are refrigerator 

The 
of the packing industry 


cars, 


refrigerator car is a development 
Not infrequently 
casual observers say that the cars should 
be “returned to the railroads,” but the fact 
Is that the built 


owned the cars that 


railroads neither 
refrigerator 


erated by the packers. 


nor 
are Op- 


It was inadequacy 


houses to build car systems for them- 
selves. 

Because the distribution of meat is han- 
dled so efficiently and smoothly it is easy 
to overlook the difficulties and obstacles. 
Those who are essentially trained in the 
handling of meats are best fitted to over- 
come any difficulties in their distribution. 
Meat must be handled with the greatest 
care, for it absorbs odors easily, it is high- 
ly perishable, and the palate of the Amer- 
ican people insists upon food wholesome 
in every particular. Refrigerator cars can- 
rot be loaded indiscriminately with various 
products. It will not do to ship onions 
and other vegetables in between loads of 
This sort of practice would be fatal 
to the meat business. 

Lack of sufficient cars and trouble of this 
sort gaye rise to the packers’ refrigerator 
car systems. The Interstate Commerce 
Commission investigated the whole situa- 
tion over a period of years and in a report 
July 31, 1918, said: 

“As a rule carriers have never furnished 
these cars, and it has come to be mutually 
understood that they should not do so. The 
oil refiner and meat packer demand an 
adequate supply of cars at all times. It is 
conceded by shippers that neither an ade- 
quate supply nor an efficient distribution 
can be afforded by carriers. The require- 
ment has been that there shall be the 
most efficient use of tank and refrigerator 
cars, which has been one of the results of 
private ownership. While this has un- 
doubtedly been of benefit to carriers, it has 
been of incalculable benefit to shippers as 
well.” 

It has been asserted that the mileage of 


meat. 





iss cars operated by packing organizations 
of the existing system that led packing (Continued on page 25.) 
ge 25. 
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TRADE GLEANINGS. 

The Cox slaughter house at Westover, 
W. Va., has been destroyed by fire. 

Neuhoff Packing Company, Nashville, 
Tenn., are building an addition to their 
plant. 

F. S. Royster Guano Company, Balti- 
more, Md., .plans to erect a branch plant 
at Wilmington, N. C. 

The Priseler Fertilizer Company 
been organized in Los Angeles, Calif. 
capital stock is $300,000. 

The new stock yards of the Northern 
Pacific Company, at Jamestown, N. D., 
are rapidly nearing completion. 


has 
Its 


Swift & Company are erecting a one- 
story addition to their fertilizer plant in 
Curtis Bay, Md., at a cost of $45,000. 


The fertilizer plant of D. Savanah & 
Company, 37th and Morris sts., Philadel- 
phia, Pa., has been badly damaged by fire. 


Plans are being made by the Weisbart 
& Chlavin Cattle Company to build a 
large packing plant at Los Angeles, Calif. 


The Newbern Cotton Oil and Fertilizer 
Mills, Newbern, N. C., have increased 
their capital stock from $100,000 to $300, 
000. 


The Golden Packing Company has been 
incorporated in New York City, with a 
capital of $100,000. S. Gold is the incor- 
porator. 

Articles of incorporation have been filed 
by the Roundup Meat Company at Helena, 
Mont. The company will have a capital 
stock of $21,000. 

The Hartsville Fertilizer Company, 
Hartsville, S. C., has grown from a capaci- 
ty of 8,000 tons in 1910 to 26,000 tons in 
1920. Its capital steck is $150,000. 

The Waldo Fertilizer Company, Waldo, 
Ark., has incorporated with a capital stock 
of $25,000. L. D. Kemmerer, J. W. Rhea 
and Charles Clark are the incorporators. 


A modern packing plant is to be erected 
at Pine Bluff, Ark., by Simon Marx and 
Ignaz Reuther of Chicago. The company 
will be incorporated with a*paid up capital 
of $50,000. 

Work will begin soon on the new union 
stock vards which are to be built at Moul- 
Ga. C. L. Brooks, former manager 
of the Moultrie Packing Company, 
made manager of the stock yards. 


trie, 
was 


The 


has been 


Suffolk Fertilizer Company, Inc., 
organized at Suffolk, Va., with 
stock of $100,000, one-half of 
which has already been subscribed. Con- 
factory building will be 
and by November 1 it 
will be in active operation. 


a capital 


struction of a 


started at once 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel, except lard, which is quoted by the hundredweight in tierces, 
pork and beef by the barrel or tierce and hags by the hundredweight. 


Prices Lower—Trade Light—Hogs Weaker 
—Receipts Liberal—Export Demand 
Slow. 

The hog market during the past week 
or ten days has declined 1c a lb. on the 
average, and this has been reflected back 
to the product situation, with the result of 
a dull declining market and rather disap- 
pointing evidences of domestic or foreign 
demand. The situation is mixed and the 
question before the trade seemed to be 
rather complex. As long as the price of 
hogs was maintained at or around the 
level prevailing during July and early 
August there seemed to be a great deal 
of confidence in the holding of product 
prices. When hogs showed weakness it 
has been difficult to hold the product 
market, as there was no particular evi- 
dence of increased distribution at the 
lower levels of values. 

There were reports of export business, 
but these reports were not very suggestive 
of large trade. Some statements are being 
made that a considerable portion of the 
export movement is the consigning of 
products by large interests to the other 
side in order to have it there against 
emergency demand of any kind. The ex- 
ports the past week showed an increase, 
and the total of meats was about 29,000,- 
000 Ibs., which is the largest total for a 
long period. On the other hand the ex- 
ports of lard were less than 5,000,000 Ibs. 
As it was only a short time ago that there 
were reports of quite large purchases of 
lard for export, the continuation of small 
shipments is proving quite disappointing 
to the trade. 

On Saturday and Monday morning the 
future market was higher, accompanied by 
reports of possible labor trouble at the 
stock yards which might divert hogs to 
other points and would temporarily make 


a scarcity of local supplies at Chicago. 
Settlement of this trouble was followed by 
a quick break, and lard declined to a new 
low point and ribs made a new low record. 
Pork was also weak and declined to within 
50c of the previous low point. What the 
effect of the new selling pressure will be 
is quite a problem. 

In considering lard the question of the 
price of other edible fats is a very im- 
portant one. With edible tallow 13c, cot- 
ton oil at New York about 12c for spot, 
and 11%c for September, and the price of 
soya bean and coconut oil as they are, 
the price of lard seems high. Lard is 
about 6c a lb. on the basis of September 
over cotton seed oil at New York, and 
many in the trade believe that lard is too 
high or oil too low. The fact that the 
domestic distribution of oil has been so 
disappointingly light the past’ three 
months since prices have been relatively 
low does not argue very well for the 
claim that oil prices are too low. 

Stocks of edible fats are very large, and 
unless packing falls off materially or the 
demand increases materially the condi- 
tions are not encouraging for rapid reduc- 
tion in stocks. The season is close at 
hand when stocks should normally in- 
crease of all pork products, and the in- 
crease this year promises to begin with a 
much larger supply than last year. 

The export position is rather discour- 
aged by the recent weakness in foreign 
exchange. It has been very difficult to do 


business with a steadily declining foreign 


exchange rate, and the ‘weakness in ex- 
change seems to be accentuated by the 


fact of the continued 
over imports. 


excess in exports 
The government report just 
issued showed an increase in exports of 
$33,000,000 in July over June, with an ex- 
cess of exports over imports of $117,000,- 


000, and a seven months’ excess of exports 
over imports of $1,420,000,000. This huge 
excess makes recovery in exchange ex- 
tremely difficult. 

Domestic consumption of hog products 
and of beef products has been steadily in- 
creasing during the past year, the total 
gain in consumption of both being appar- 
ently nearly 1,000,000,000 Ibs., compared 
with last year. This gain, however, has 
not offset the decrease in the exports, and 
even with the smaller packing the export 
movement has failed to take up the slack. 
The possibilities are that the packing re- 
turns will not show the decrease compared 
with last year which has been shown, and 
that the market may have to take care of 
possibly a larger packing result than a 
year ago. 

The Bureau of Markets report of the 
movement of livestock at the principal 
markets of the country for July and for 
the seven months this year follows: 


1920. 


1919. 











July cattle receipts. 1. 678,066 2,022,974 
July slaughter ae e 939, S27 1,272,157 
Stocker and feeder shipments 8 SAN 236,104 
Total shipments J 734,024 716,528 
Seven months totals 

Receipts -11,954,057 12,338.S76 
Slaughter ‘ 6,991,549 7.447.558 
Total shipments . AST4, 582 4, T4700 
Ifog movement 

July hog receipts... 2.849,628 3,011,168 
July hog slaughter. 1, 74,338 2,026,253 
Total shipments 1,101,178 971,462 
7 months receipts. 26,735,016 28,477,954 
7 months = slaughter. ‘ 7.264.191 19,708,150 
7 months shipments......... 9,415,515 8,715,558 


PORK—The market has been unsettled 
and barely steady. The weakness in the 
western market has been reflected in a 
dull and heavy tone locally although quo- 
tations are nominally unchanged. Quota- 
tions are mess $32 to $35, family $46 to 
$50, short clear. $37.50 to $39.50. At Chi 
cago the market was barely steady on the 
basis of 50¢c over the September delivery. 

LARD—The market is dull and weaker 
due to the pressure of offerings from the 
west. Concessions have been made on 
both nearby and to arrive. There is little 
export inquiry and a moderate amount of 
business has been put through during the 








Right Cooking Demands 





Powers Regulators are labor sav- 
ers. They make it possible to push 
in equipping the cooking and scalding 








’ your product through on schedule. 
’ Ri ht Heat The accurate, even, correct cooking 
Adjustment > temperature which they automati- 
cally maintain reduces your cooking 
Cracked casings on franks and bologna are due mainly to tg 2 ee Me 
; 7 oes the product need to be cooked? 
Steam one cause—overcooking—too much steam used. Save your ie ehh aie a aan area - 
Valve—> steam and meat products by equipping your kettles and cook- ae __Uaenee 
‘ 3 ’ ’ ing and decide when “it’s done. 
ing vats with Now is the right time to equip 
all your vats and kettles with Pow- 
POWERS HEAT REGULATORS ers Heat Regulators. Consult our 
more than thirty years of experieace 
With these efficient automatic heat regulators on your in heat regulation. Make full use 
cooking you are assured that the life, taste, and tenderness of the information we have gained 
will not be boiled out of your product, because the right cook- processes of many of the largest 
we gen pe tas = necessary to making the goods stand up ap I~ — 
well, will always be maintained. Walte us tedar. 
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315 The Federal St. Bldg., Boston. 
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week. City lard is quoted at 17%c; Prime 
Western, $18.75@18.85; Middle West, 
$18 }0@18.40; compound lard, 16%c up to 


lvtec, according to brand, refined conti- 
nent, 214¢c; South America, 21%c; Brazil 
kegs, 22%c. At Chicago the market has 


been dull and heavy with only a limited 
trade. Prices have been quoted at a Sep- 
tember price to a slight discount for loose 
leaf lard. 

BEEF—tTrading 
prices nominally 
quoted at $18@19;: 
ily, $22@24, and 
@34 


continues quiet with 
steady. Mess beef is 
packet, $19@20; fam- 
extra India mess, $32 








SEE PAGE 31 FOR LATER MARKETS. 








CANADIAN LIVESTOCK IN JULY. 
Official reports of livestock receipts at 


the principal Canadian markets for the 


















month of July, with comparisons, are as 
follows: 
CATTLE 
Month Same Month 
of month, oi 
July 1 June. 
Foronto (1 ms. Bed é 20,927 2,223 26,043 
Montreal (Pt. St. Chs.) d 4.305 3,718 
Montreal (East End) ‘ 3.743 4,544 3.788 
Winnipeg 14,096 17,000 7,049 
Calgary 4,104 11,671 4.940 
Edmonton 1,723 4,435 1,570 
CALVES 
Same Month 
month, of 
I t I s. ¥ 
Montreal «Pt. St. Ches 
Montreal (East End) 
Winnipeg 
Calgary 
Edmont 
HOGS 
Month Same Month 
of month, of 
July 1919 June. 
Feronto it a & 20,799 30,107 
Montreal (ft. St. Chs.) 11,671 
Montreal ‘East End) 10,208 
28.101 
5,111 s 
2 OOS 2 
SHEEP 
Month Same Month 
of month 
1919 
Torento il s ; 14,403 
Montreal (Pt. St. Che 4,465 
Montreal (East End) 5,407 





Winnipeg 
Calgary 
Edmonton 
a 


CANADIAN LIVESTOCK AND MEAT. 

The export market is an important con- 
sideration in the development of the live- 
stock industry in The following 
tables, prepared by the Canadian Livestock 
the market 


Canada. 


give domestic 


Commissioner, 


THE 


STANDARD 
FOR A GENERATION 
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movement and the export movement of 
cattle and hogs and the products of both 
during 1919. The cattle marketings are 
those made at public stock yards, and the 
cattle exports those from all sources. 










Standard 
Cattle Cattle Beef steers, 
191). marketings. exports. exports, lbs. top prices. 
Jan. 77,775 12,231,000 $14.50 
Feb 6,041,000 7 
Marcel 5,428,000 
April 5,011,000 
May 5,581,000 
Jane 2,702,000 
July 13,624,000 
Aug .-- 101,847 10,206,000 
sept 8,868,000 
det 12,481,000 
Nov 16,415,000 
Dec 16,015,000 
Bacon 
Hog Hog and pork Live hogs, 
19°9. marketings. exports. exports, lbs. top prices. 
Jan, 106,189 2,813 20,976,000 $19.00 
Feb. if iD 18,023,000 
March 19,429,000 
April 21,786,000 
May 1 4,000 
June 35,704,000 
July 082,000 
Aug ,000 
Sept 000 
Oct s 000 
Nov 11 000 





48/101.000 


(Special Letter to The National Provisioner from the 
Davidson Commission Co.) 


Chicago, Aug. 26.—Quotations on green 

and sweet pickled meats, f. o. b. Chicago, 
loose, are as follows: 
{ Regular Hams—Green, 8@10 lbs. avg., 
27%4c: 10@12 lbs. avg., 27%c; 12@14 lbs. 
avg., 271%4c; 14@16 lbs. avg., 27%c; 16@18 
Ibs. avg., 274%c; 18@20 lbs. avg., 27%c. 
Sweet pickled, 8@10 Ibs. avg., 284%4c; 10@ 
12 lbs. avg., 28%4c; 12@14 lbs. avg., 28%4c; 
14@16 lbs. avg., 28%c: 16@18 lbs. avg., 
281%4c; 18@20 lbs. avg., 29c. 

Skinned Hams—Green, 14@16 lbs. avg., 
29c; 16@18 lbs. avg., 29c; 18@20 lbs. avg., 


29c: 20@22 lbs. avg., 28%4c; 22@24 Ibs. 
avg., 28c. Sweet pickled, 14@16 lbs. avg., 
301%c; 16@18 lbs. avg., 30%c; 18@20 lbs. 
avg., 30c; 20@22 lbs. avg., 291%4c; 22@24 


lbs. avg., 29c. 

Picnic Hams—Green, 4@6 lbs. avg., 18c; 
6@8 lbs. avg., 17% c; 8@10 lbs. avg., 17%c; 
10@12 lbs. avg., 16%c. Sweet pickled, 4@6 
Ibs. avg., 18c: 6@8 lbs. avg., 17%c; 8@10 
Ibs. avg., 17%4c; 10@12 lbs. avg., 16%c. 


Clear Bellies—Green, 6@8 lbs. avg., 
28l%4c; 8@10 lbs. avg., 274%ec; 10@12 lbs. 


avg., 254%6c; 12@14 lbs. avg., 22%c; 14@16 
Ibs. avg., 214%c. Sweet pickled, 6@8 lbs. 
avg., 274%c: 8@10 lbs. avg., 264%c; 10@12 
lbs. avg., 244%c; 12@14 lbs. avg., 21%c; 
14@16 lbs. avg., 21c. 





















Triumph Tankage Dry- 
ers have been standard 
equipment in moderate 
sized rendering plants 
for a generation. They 
are simple and reliable 
and cost little to run. 
Nearly 1,000 are now in 
operation. 

If you want a depend- 
‘able tankage dryer, get 
a Triumph. Ask _ for 
Bulletin 40. 
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PORK CUTS AT NEW YORK. 


(Special Report to The National Provisioner from 
. C. Zaun.) 


New York, August 25, 1920.—Wholesale 
prices on green and sweet pickled pork 
cuts in New York City are reported as fol- 
lows: Pork loins, 39@42c; green hams, 8@ 
10 Ibs., 294%c; 10@12 lbs., 29c; 12@14 Ibs., 
29c; green clear bellies, 8@10 lbs., 28%e; 
10@12 lbs., 28%c; 12@14 lbs., 28c; green 
rib bellies, 10@12 lbs., 26c; 12@14 Ibs., 
26c; sweet pickled clear bellies, 6@8 Ibs., 
25c; 8@10 lbs., 26c; 10@12 lbs., 25c; 12@ 
14 lbs., 25c; sweet pickled rib bellies, 10@ 
12 lbs., 25c; 12@14 lbs., 24c; sweet pickled 
hams, 8@10 lbs., 31c; 10@12 lbs., 30%e; 
18@20 lbs., 33c; dressed hogs, 24%c; city 
steam lard, 174%c; compound, 16c. 

Western prices on green cuts are as fol- 
lows: Pork loins, 8@10 lbs., 35¢e; 10@12 
Ibs., 34c; 12@14 lbs., 33c; 14@16 Ibs., 30e; 


skinned shoulders, 21c; boneless butts, 
3lc; Boston butts, 25c; lean trimmings, 
21c; regular trimmings, 15c; spareribs. 


16c; neck ribs, 4c; kidneys, 4c; tails, 10¢e; 
livers, 2c; pig tongues, 20c. 


———e_ 


EXPORTS OF PROVISIONS 


Exports of provisions from the Atlantic and qulf 
ports for the week ending Aug. 21, 1920, with com- 









parisons: 
PORK, BBLS. 
From 
Week Week Nov. 1, '19, 
ended Aug. ended Aug. to Aug. 
21, 1920. 23,1919. 21, 1920. 
United Kingdom..... Rae 187 1,995 
COE dar ctceces 250 12,861 
So. & Cent. America. erat « Anbriss eit 4,566 
TONE BRED vccccceus 255 100 14,616 
B. N. A. Colonies.... une aeeeeeee 5,783 
ee SN Sc la oeticaace Xepemawauts 044 
ME ‘véduaaenouis 255 537 42,865 
PACON AND HAMS, LBS. 
United Kingdom 495,766,400 
eee : 5,800 341,647,150 
So. & Cent. America. 1,746,633 
i SOO eee 12,738,107 
B. N. A. Colonies... . 575,927 
Other countries ..... 775,497 
SN av aee camcon 24,018,000 51,258,500 853,259,714 
LARD, LBS. 
United Kingdom 309,000 11,389,200 226,690,968 
roe 4,558,812 6,7 158 271,775,715 
ee ee ee 4,113, 
West Indies ........ 40,000 14,581,425 
es Ba ie Es uis-s) © cnciacdins-c ehueeeees 730,674 
Other countries eta icakailarkes tel U Ouadaciee 1,733,575 
A ee 4,867,812 18,222,158 519,666,259 
RECAPITULATION OF THE WEEK’S EXPORTS. 


sacon and 


From Pork, bbls. hams, Ibs. Lard, Ibs. 
New York »oveseees. 20,229,000 4,261,800 
Poston vitente wes oe 2 


156,000 
450,000 


Philadelphia 
Baltimore 











New Orleans ........ coe 

Montreal ‘ahvethsetsl cues ues | (mae 
Total week ....... 255 24,018,000 4,867,800 
Previous week : 771,400 5,981,000 
Two weeks azgo.. 895 624,996,109 
Cor. week, 1919... 53 S,5(04) 18,222,158 
Comparative summary of ag * exports from 


erega 


Nov. 1, 1919, to Aug. 21, 1920 
1919 to 1920. 191INt Decrease. 
Pork, Ihe. ....<0% 8,573,800 1,182, 





3 870,958,079 
139,509,908 


hams .853,2° 


jacon and D yell, 
. 519,666,259 659,176,167 


PROPOSALS 


Proposals for Flour, Cereal Products, 
Canned Goods, Dried Fruit, Etc., Depart- 
ment of the Interior, Office of Indian Af- 
fairs, Washington, D. C., Aug. 20, 1920. 
Sealed proposals, plainly marked on the 
outside of the sealed envelope: ‘Proposal 
for Flour, Dried Fruit,” etc., as the case 
may be, and addressed to the ‘“Commis- 
sioner of Indian Affairs, 3940 South Ash- 
land Ave., Chicago, Il.,” will be received 
until 10 o’clock a. m., of Sept. 20, 1920, 
and then opened, for furnishing the Indian 


Service with beans, canned goods, corn 
meal, cracked wheat, dried fruit, flour, 
hominy, rolled oats, etc., for use during 


the fiscal year ending July 30, 1921. Sched- 
ules giving all necessary information for 
bidders will be furnished upon application 
to the Indian Office, Washington, D. C., or 


the U. S. Indian Warehouses at Chicago, 
Ill., St. Louis, Mo., and San Francisco, 
Calif. The Department reserves the right 


to reject any and all bids, or any part of 
any bid. CATO SELLS, Commissioner. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—tThe position of the tallow 
market has been quiet and about steady 
during the week. A little business has 
been reported but the demand has not 
been very active. The offerings have been 
somewhat limited so that the tone of the 
market is quoted steady at 10c for special 
and 9c for city nominal. The output con- 
tinues rather limited and there seems to 
be no special disposition to press produc- 
tion on the market at the present levels. 
At Chicago No. 1 packers’ is quoted at 
10% @114\c, representing a little easier 
tone at the West than shown in the East- 
ern market. 

STEARINE—A somewhat better tone 
has prevailed in the stearine market, with 
rather limited offerings. A few buying 
orders came into the market and advices 
advanced to 13\%c bid, with the nominal 
quotations 14c. Lard stearine was quoted 
at 23%4c. 








SEE PAGE 81 FOR LATER MARKETS. 








GREASES—The market has been steady 
and quiet during the week. Prices have 
shown practically no change and good yel- 
low grease was quoted at 8@8&%c and 
choice house 8@8\c. 

o—_—_ 

A BC OF MEAT PACKING. 
(Continued from page 22.) 

has averaged as high as 80.8 miles a day, 
whereas other cars have a corresponding 
milege of only 54.5 miles a day. Naturally, 
this has helped to some degree an impres- 
sion that packers have unfair privileges. 





What Interstate Commerce Commission 
Says. 

That the packers have unfair privileges 
was denied by the Interstate Commerce 
Commission in the report already quoted. 
The Commission also said: 

“These great shippers of perishable arti- 
cles have used to the fullest extent their 
splendidly effective organizations to se- 
cure prompt service for their cars used in 
the shipment of their products.” 

In this is to be found largely the secret 
of the 80.8 miles a day efficiency. The cars 
of packers are never kept waiting; they 
are promptly unloaded, and loads are al- 
ways ready; repairs are speedily reported 
and made. 

So far as actual handling goes, the 
packers’ cars move on the same trains as 
cars of other shippers and the loads are 
subject to precisely the same tariffs and 
schedules. 

The Interstate Commerce Commission 
added, in its report, “The system of the 
use and supply of private cars cannot at 
once and radically be changed without 
serious consequences to shippers, carriers 
and the public.” 

From an investment point of view, re- 
frigerator cars were never attractive and 
they have often been operated at a loss 
to the packer. 

To the layman, 
car system is involved by mixing rules, 
class rates (on different classes of com- 
modities), minimum weights (required un- 
der different conditions and on different 
shipments), and by railroad technicalities 
such as switching, making up of trains, 
and other customs. The outstanding fact 
is that meat packers have no preferential 
treatment, no service denied to anyone 
else, and that they pay charges according 
o published tariffs approved by the Inter- 
tate Commerce Commission. 


the whole refrigerator 


At the end of refrigerator car routes are 
he branch houses of the packers. This 
was another difficulty of operation which 
existed in the nature of the meat industry. 
Folks think of storage houses as places 
vhere food may be kept for a long time; 
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but in the case of coolers used in meat 
distribution, storage is brief, the meat 
finding its way from packer to consumer 
in two weeks. 

Cold Storage Is Necessary. 

The job of distributing 53,000,000 pounds 
of highly perishable meat every day calls 
for a large amount of cooler space, and 
that is the answer to complaints of ob- 
servers who count up our national refrig- 
erating capacity and find that a large per- 
centage is used by the meat industry. 

The branch house system of distribu- 
tion was a help in the solution of all of 
these problems, and the branch houses 
are the final link in getting meat from 
farm to retail store with a minimum cost 
and a low margin of profit. 

Almost everyone at some time or an- 
other suspects the motive or the benefit 
of cold storage. Perhaps this is because 
scientific cold storage is new. 

Those who protest against placing food- 
stuffs in cold storage warehouses usually 
contrast prices today with prices before 
mechanical refrigeration was invented. 


New Solution for New Problems. 

The whole problem of providing for win- 
ter needs of our great cities is compar- 
atively few years old. It demands fore- 
sight and careful calculation, just as the 
early settlers had to use foresight to guard 
against being starved out by the first cold 
spell. 

In more than half a century the packers 
and others have been learning how to pro- 
vide for months of scarcity when supply 
fails, and when congested centers of a 
great industrial nation must still be sup- 
plied wtih their daily rations. Cold stor- 
age is the consummation of this art and 
science. 

So far as meats are concerned, cold stor- 
age serves only a_ beneficent, essential 
service. There is no hoarding for specula- 
tion, no raising of prices by artificial scarc- 
ity. 

The evidence of this is available in any 
report on _ storage holdings, published 
monthly by the United States Bureau of 
Markets. When suspicion was current 
during the summer of 1919 these govern- 
ment statistics proved that meat in stor- 
age was a supply for no more than twen- 


ty-five days. By autumn, the reserve, had 
it been the sole supply, would have lasted 
only about two weeks. 

Great quantities of meats in storage are 
fresh and frozen pork waiting to be cured, 
a process which requires from thirty to 
sixty days for completion. To assure a 
steady flow of finished hams, bacon and 
other products, it is necessary that large 
supplies be always going through cure, 
and therefore large supplies are always 
apparently being held. 

Cold Storage Does Not Raise Prices. 

Every day consumers in the United 
States eat 53,000,000 pounds of meat. The 
amount stored is inconsiderable as com- 
pared to the amount consumed. For this 
reason enforced release of supplies from 
storage could not materially affect the 
market price of meats, and could not affect 
it at all over a long period. 

Naturally, meat taken from storage is 
sold on the basis of market prices prevail- 
ing on current supplies coming to market. 
This sometimes means a profit to the pack- 
er and at such times he has been freely 
criticized. But quite as often it means a 
loss, for if he buys hogs at high prices 
and, before he can cure his pork, the price 
of hogs declines, he must sell on the basis 
of the lower or replacement cost. The 
trade will not pay for meat on the basis 
of production cost when this is above cur- 
rent market prices. One packing company 
recently announced that during a slump in 
hog prices it lost nearly two million dol- 
lars weekly for six weeks as a conse- 
quence of the decline in inventory values. 
The industry as a whole suffered a loss of 
many millions more. 


Hides and By-Products Lower Meat Bills. 


A common notion is that all profits 
which the packer gets from the sale of 
hides and other by-products are clear ‘“vel- 
vet,” but this is not the case. Packers 
ure able to sell meat from an animal at 
a price less than they pay for the live 
animal itself, but they could not do this if 
they did not obtain substantial returns 
from hides and other by-products. 

The increment from hides and other 
by-products of cattle is credited to the 
beef department and results directly in 
the lowering of meat prices or the raising 
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of cattle prices. Increased hide prices do 
not mean additional profits, but a decrease 
in the spread between live cost and 
dressed cost. 

If this is not carefully explained, every 
consumer who pays high prices for shoes 
is inclined to blame the packer. 

The greater part of packer hides is used 
for sole, belting and harness leather, and 
ior upper leather for the cheaper grades 
of men’s shoes. These shoes have not ad- 
vanced in price under war conditions to 
the same degree as other classes which 
are made from goat and calf skins, which 
are largely imported. 

One important reason for the large price 
increases on women’s shoes and on the 
higher grades of men’s shoes is the ex- 
pense of frequent changes in style and 
shape, and in women’s shoes the demand 
tor very thin leather of a special grade or 
color. The leather used in women’s fancy 
shoes comes mostly from goat and calf 
skins, which as above stated are largely 
imported. 

High prices for hides following the war 
were caused by world economic factors, 
including frenzied purchasing of this coun- 
try’s supply by both domestic and foreign 
agents. 

Auxiliary Lines. 


Full utilization of all manpfacturing 
equipment, of all raw materials, of all 
distributing organizations was the aim of 
most packers and they took on such lines 
as would reduce the overhead and lower 
vnit expenses of doing business. 

These economies apply with particular 
force to butter, eggs, milk and cheese, 
which packers still handle through their 
organizations. These products’ require 
practically the same refrigerating facilities 
as do meats, and packing concerns were 
well equipped to take care of them scien- 


THE 


NATIONAL 


tifically and economically, to the benefit of 
producer and consumer. 


Packer Needs Producer; Producer Needs 
Packer; Consumer Needs Both. 
Some observers do not understand why 
the price of one packer does not vary 
greatly from that of another firm. In 
view of the small margin of profit whole- 
sale prices could not vary greatly unless 

some one was willing to sell at a loss. 

The successful packer must pay enough 
for the live animal to stimulate produc- 
tion, and he must try to sell meats at a 
price which will encourage consumption. 
In other words, the packer will succeed 
only when he goes hand in glove with the 
producer and consumer. 

Intelligent buying makes it necessary 
that bids made by packers every day for 
stock be based on the values that the de- 
mand for meat and the supply of live 
stock will justify. Over a long period the 
packer cannot pay more proportionately 
for cattle than the retailer will pay for 
dressed meats. 

The animals are marketed according to 
quality and weight and both buyer and sell- 
er have a voice in the decision. Quality 
accounts in part for the price differences 
here, and also differences in the prices of 
meat at wholesale and retail. 


Supply and Demand. 

Over the, raw material—the farmers’ 
livestock—the packers have absolutely no 
control. Animals come into the yards con- 
stantly but in uneven numbers, and the 
packing houses must be buyers regardless 
of conditions in the meat market. For 
overhead expenses cannot be shut off, nor 
can packing houses close and remain idle. 

On the other hand the packer cannot 
control the market for meat and meat 
products. Just as he cannot pay more to 
the producer than the retailer will pay 
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him, so also he cannot in the long run, 
charge less to the retailer than the pro- 
ducer will take for his animals. 

The demand for meat is variable and 
determined absolutely by natural forces 
at work among the consuming population. 
Just as the packer must buy regardless of 
conditions, so he must sell regardless of 
conditions. 

Ninety per cent of the dressed beef is 
highly perishable—chilled but not frozen. 
It must be marketed within two weeks. 
Obviously, rather than let his product 
spoil, the packer must take what price he 
can get. 

When live stock receipts are heavy and 
the demand for meat is light, prices of live 
stock and meat naturally decline. Under 
such circumstances, the packer must buy 
at the most favorable price possible in 
crder to protect himself from loss. 

But when receipts are moderate, and the 
demand for meat is heavy, live stock 
prices advance, bidding is keen, and the 
packer must pay high prices or fail to 
keep his plant running. Higher meat prices 
must necessarily follow. 

Naturally, shippers closely watch the 
market and attempt to take advantage of 
good price periods. There follows an un- 
evenness in the shipments of animals to 
stock yards—an occasional glutted period, 
and a scant period following. Prices fluc- 
tuate under these conditions, and fluctua- 
tions are contrary to the interest of the 
packers as they are to the interest of the 
entire industry. 

The packer must have a supply of raw 
material. He has agreements with labor 
or with a Federal arbitrator covering the 
payment of wages, and for a given number 
of hours. He has borrowed money to car- 
ry on his business, and interest charges 
continue whether his plant operates or 
not. Fluctuating prices interfere and may 
at any time play havoc with the econom- 
ical operation of the packing plant. 

A regular supply of raw material propor- 
tionate to the capacity of yards and plant 
makes for stable and successful business. 

Toward bringing about a more balanced 
and steady flow of stock into the markets, 
the United States Bureau of Markets has 
accomplished a great deal. Still more can 
be achieved by strong organizations of 
producers and farmers which would gather 
and collate information about the supply 
and demand for live stock and meat. 

The Need of Facts. 

One of the imperative needs of the in- 
dustry is the constant seeking and con- 
stant exchange of such information. Facts 
about livestock population within the 
United States and in foreign countries; 
prospective demand here and abroad; 
movements of livestock and of meat—all 
these and other data are necessary to the 
farmer and to the packer if the meat in- 
dustry is to be economically managed. 

The Institute of American Meat Pack- 
ers acts as a clearing house for this in- 
formation insofar as it is possible. The 
Institute gathers such information and 
makes it available for the betterment of 
the entire industry. 

Producer and packer, having many iden- 
tical interests, have a much bettef under- 
standing of the conditions affecting the 
industry and the outlook as to supply and 
demand when both of them study the prob- 
lems from the same viewpoint. 

For many years, with the exception of 
the period in which production was greatly 
stimulated in answer to war needs, the per 
capita supply of meat and meat. products 
has been decreasing, and the trend of 
prices has been upward. These conditions 
make especially desirable a study of meat 
producing animals in the United States as 
against the demands of the increasing 
population. 

Conclusion. 


Causes are often confused with results. 
The American meat packing industry is 
the cause of a tremendous service and the 
result of a national demand. It could not 
exist if it did not meet this demand. 
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VEGETABLE OILS 


WEEKLY REVIEW 


fHE NATIONAL PROVISIONER is Official Organ of the Interstate Cottonseed Crushers’ Association, the Texas Cottonsee. 
Crushers’ Association, South Carolina Cottonseed Crushers’ Association, the Georgia Cottonseed Crushers’ 
Association and the Mississippi Cottonseed Crushers’ Association. 


?rices Irregular—Nearby Months Weak— 
Distant Months Supported—Large Tend- 
ers Expected — Government Statistics 
Disappointing. 

The future market in cottonseed oil has 
been quite irregular the past week, with a 
wide difference between the near positions 
ind the distant positions. The September 
delivery has been under pressure, while 
‘the new buying orders have seemed to be 
in the December and January. There were 
reports of several good-sized orders again 
in those deliveries, thought to be for pack- 
ing interests in connection with the actual 
distribution of oil for winter contracts. 
The market for the nearby deliveries, how- 
ever, was depressed by the actual oil. 
Opinions expressed on the New York pro- 
duce exchange were that the tenders on 
the September would be very large on ac- 
count of the lack of spot demand, and this 
was reflected in the fact that September 
oil sold at over 75 points under October 


and 110 points under December. The ques- 
tion the financing and taking care of a 
large amount of oil to be tendered on con- 
tract naturally caused a good deal of un- 
easiness and consequent pressure. The 
couying of December attracted quite a little 
attention, as on the days this week when 
there was considerable buying the Western 
lard market was decidedly weak, and some 
theories were promulgated that the buying 


of the oil was in order to make a market 
for the sale of lard. 

The government report issued the mid- 
dle of last week has been very carefully 
studied since, and emphasizes the rather 
serious position of cottonseed oil, as com- 
pared with last vear. The consumption of 
oil during the month of July was disap- 
pointingly light, amounting to only 53,000,- 
000 Ilbs., compared with. 79,000,000 lbs. a 
year ago, while the oil consumption for the 
year was 715,000,000 lbs., against 1,123,000,- 
000 Ibs. the previous year. This decrease 
of 406,000,000 Ilbs., or a million barrels, was 
undoubtedly the result of the relatively high 
price of oil during the early part of the 
year, but the fact that the consumption 
continued small the past three months is 
quite disappointing, as the price has been 
much lower relatively than lard. 

Details of the government report on cot- 


tonseed products for the period ending 
July 31, follow: 
1919-20. 1913-19, 
COTTON SEED—Stocks Aug 
ee WN a5 is ow Secaraietnatets 26,000 49,000 
Received, Aug. 1-July 31 4,018,000 4,462,000 
Crushed, same time...... 4,009,000 4,478,000 
Ou hand July 3i........ 32,000 24,000 
CRUDE OIL—Stock Aug. 1, 

D. Ketiecdkeneswen nen 25,496,000 16,504,000 
Produced during year....1,210,495,000 1,: a 365,000 
Shipped out, same time. .1,202,516,000 1,: 26,490, 000 
On hand July 31......... 19,830,000 *25' 496.000 

REFINED OIL—Stock Aug 
3, k): Sonstes dass een ae 148,489,000 265,875,000 
Produced during year.... 992,009,000 1,161,172,000 
ee ee 295,905,000 148,489,000 
COTTON OIL——-Imports for 
SNE wancacsiwastad emacs 22,900,000 19,059,000 
Exports for same time... 152,457,000) 174,269,000 
COTTON LINTERS 
Prodmce@, yOGQP ......cee 611,000 930,000 
Exports, same time...... 53,000 72,000 


Consumption of cottonseed oil in July 
appeared to be only 53,000,000 lbs. against 
79,000,000 Ibs. in July, 1919. Consumption 
of cotton oil during the year was 715,000,- 
000 Ibs. against 1,123,000,000 Ibs. last year, 
a decrease of 406,000,000 ibs., or a million 
barrels. 

The carry over of refined oil is 295,000,- 
00 lbs. or 738,000 bbls. against 371,000 
bbls. carried over last year. The carry- 
over of crude oil is six millicn lbs. less 
than last year and of seed 8,000 tons more. 
The carry-over of refined oil is the largest 
carry-over that has been reported by the 
Census Bureau at any time. 

The position of seed at the South is very 
unsatisfactory from the standpoint of pro- 
ducers. The prices being paid, it is claim- 
ed, do not cover the expense of ginning, 
and a number of meetings have been re- 
ported at different points in the South at 
which farmers have endeavored to take 


some action which would make for a better 
price of seed. Some of the crushing in- 
terests are urging the farmers to use as 
much seed as possible on the farms, for 
feed and fertilzer, so as to keep it off the 
market. It is claimed that at the present 
price of seed and labor there is a serious 
loss in selling the seed and buying fertil- 
izer or feedstuffs. 

The situation as regards the coming 
crop of oil shows a situation where the 
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low price of seed may result in not as 
much being hauled to the oil mills out of 
the big crop as last year, while as a result 
of the financial conditions there may be 
considerable difficulty in handling it. The 
fact, however, that prices are only 
about one-third of last vear means that 
the same amount of money will finance 
three times as much seed, and this may 
result in some crushers who are in 
@ position to get money being able to 


seed 


of the 


finance more than they did last year 
COTTONSEED OIL.—Market transac- 
tions 
Friday, Aug. 20. 1920. 
Market closed steady. 
-—Range— Closing— 
Sales. High. Low. Bid. Asked. 
Spot j & mre 1175 a 1275 
Aug a 1180 a 1225 
Sept 000 1200 1193 1192 a 1195 
Oct 1500 1250 1240 1245 a 1250 
Nov 400 1268 1265 1260 a 1270 
Dec 2600 1270 1263 1262 a 1265 
Jar 1600 1279 1270 1270 a 1274 
F eb a 275 a 1290 
Mech : , 100 1300 12300 1285 a 1300 








Cc 0 M P LET E FOR THE PRUDUCTION OF VEGBT4BLE 


OUS; BTDROGEN ATED OLL4, COMPOUND, 84L4D 
OUA, MARGARINE, TALLOW AND LABD OILS, 
DISTILLATION OF FaTTY acipse 


INS PALLATIONS "Aching uouce 


BY-PRODUCTS 
SIECK & DRUCKER, 


Engineering 
Specialists 
608 S. DEARBORN ST.. CHICAGO, ILL. @f PLANTS 
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Total sales 10,800. 
nominal. 

Saturday, Aug. 21, 1920. 
Market closed steady. 





Prime Crude S. E., 


-——Range— -—Closing. 
Sales. — Low. Bid. 


‘Asked. 
Sere pete ge Ae 
Aug. Pin wee. Were 1150 a 1210 
Eee 1600 1200 1180 1175 a 1195 
Oct. 200 1296 1245 1240 a 1257 
Nov se ence. sees Eee ee ae 
Dec wekic Sees. oelel a ae 
Jan. 200 1285 1280 1285 a 1290 
ae oneel sakes eves Se a Sae 
| a. 400 1325 1325 1325 a 1340 
Total sales 8,400. Prime Crude S. E., 
nominal. 


Monday, Aug. 22, 1920. 
Market closed steady. 
7-Range— a 


Sales. ‘igh. Low. Asked 
ee aia 1175 a 1300 
Aug. ees 
ee 900 1200 1175 1187 a 1191 
Oct. ........ 1400 1275 1251 1264 a 1269 
Nov. 600 1292 1275 1285 a 1290 
Dec. ... 9100 1300 1275 1294 a 1297 
Me. Goretarue 200 1304 1298 1290 a 1302 
Feb. a . 1300 a 1320 
_. er ere 1320 a 1340 


Total sales 13, 400. 
nominal. 
Tuesday, Aug. 23, 1920. 
Market closed steady. 


--Range— -—Closing— 
Sales. High. Low. Bid. Asked 


‘im ‘ie S. E., 


ee . 1175 a 1250 
Aug. eT ee Ue 
MEE atvceemes 2000 1200 1175 1183 a 1191 
re 1920 1260 1251 1850 a 1253 
Nov. a 100 1277 1277 1270 a 1275 
Dec. ........ 7900 1295 1285 1282 a 1287 
7S 200 1295 1290 1286 a 1390 
Feb. Sel eae .. 1290 a 1310 
ae 200 1320 1: 319 1318 a 1320 

Total sales 12,300. Prime Crude S. E., 
nominal. 


Wednesday, Aug. 24, 1920. 
Market closed steady. 
--Range— -—Closing—, 


Sales. High. Low. Bid. Asked. 
Pree eee Base @ oss. 
Aug er i. oe 
A EEE 3300 1186 1180 1180 a 1183 
Oct 500 1255 1250 1255 a 1257 
Nov - 1265 a 127 


PROVISIONER 








August 28, 1920. 





Dec. 1200 1285 1275 1278 a 1282 


Jan. 700 1282 1280 1280 a 1287 
Feb. 200 1285 1283 1289 a 1295 
ee 2000 1320 1313 1315 a 1320 

Total sales 6,100. Prime Crude S. E., 
nominal. 


Thursday, Aug. 25, 1920. 

Market closed 5 to 22 points net higher. 
Sales, 13,400 bris.; prime crude, nominal; 
prime summer yellow, spot, 11.75c; Sep- 
tember closed, 11.85c; October, 12.62c; De- 
cember, 12.98c; January, 13.02c; March, 
13.30c. 








SEE PAGE 31 FOR LATER MARKETS. 








PEANUT OIL—The market has been 
quiet and only about steady. There has 
been a little trading in Oriental and some 
business developed in peanut oil at the 
South. Prices were quoted for Oriental in 
sellers’ tanks f. o. b. the coast at 10@10%e, 
with crude f. o. b. southern points 12@ 
12%c. 

CORN OIL—The market continues very 
quiet but about steady. There is only little 
business doing due to the small supplies 
which refiners have in excess of their 
own distributing use. Crude is quoted in 
barrels at 84%4@9c f. o. b. mills and spot 
11@12c. Refined 14@15c. 

SOYA BEAN OIL—Soya bean oil has 
been a little firmer altho the demand is 
not very active. The better tones seem 
to be the result of a little firmer holding 
rather than in any increase in the volume 
of demand. Crude is quoted at 9@9\éc f. 
o. b. the coast and could possibly be bought 
at 9c. Refined is nominal. 

COCOANUT OIL—The market is a little 
more firmly held and there seems to have 
been evidente of a better demand. The 
principal sellers are taking 13@14c in sell- 
ers’ tanks although some are claiming busi- 
ness possible at 13c. Forward shipments 
are easier with quotations at 12%c sellers’ 
tanks. Cochin is about the same price, 
with only a moderate amount of interest 


shown. Quotations are given at 13@ 
13\%c f. o. b. the coast for Ceylon, with 


Manilla quoted at 13%@13\4c 
spot is quoted at 17@18c. 
PALM OIL—Offerings are light with a 
small business on the basis of about 10@ 
10%c for Largoes and 10c for Niger. 


Edible on 
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General Offices: 
EINCINNATI, OHIO 
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key, nothing to unscrew. Just 
p them in place and they stay 
here until you want to take them 
and thi just as easy. 


r 
t 
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A COMPLETE VOLUME 
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cloth board and the 


We want every subscriber of The 


cost Send us your name 
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OLD COLONY 
BUILDING 





as filing letters in the most ordinary file. 
sinder has the appearance of a regular bound book. 
name is stamped in gold. 
substantially-bound volume that will be a valuable part of your office 
equipment or a handsome addition to your library. 


National Provisioner to keep their copies from be- 
coming lost or mutilated and are therefore offering you this New Multiple 
and address with $1.50 and we will send the 
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The cover is of 
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Binder, all 


CHICAGO, ILL. 
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| THE ANDERSON OIL EXPELLER 
i A New Departure in the Oil Pressing Business 
Can be used for COTTON SEED, PEANUT or SOYA BEAN Pressing 
} 
BETTER THAN HYDRAULIC PRESS 
i because of ‘ 
i 1. Superior quality of oll and cake or 
i meal. 
i 2. Great saving In cost of production. 
P23. Greater simplicity in method ef 


The Anderson Olli Expelier. 





manufacturing. 





Manufactured by 


THE V. D. ANDERSON COMPANY 4,4. prive on expener, — Foote 


Cleveland, Ohio, U. 8. A. Elevator and Tempering Apparatus. 








Soya Bean Oil 
China Wood Oil 
Rapeseed Oil 
Chinese Veg. Wax 


Sesame 


65 Broadway 





MITSUI & CO., LTD. 


Offices in Every Important City in the World 
DIRECT IMPORTERS FROM JAPAN—CHINA—INDIA 


MITSUI & COMPANY LIMITED 


MITSUI BUSSAN KAISHA LTD. 


Peanut Oil 
Cocoanut Oil 
Perilla Oil 
Animal Tallow 


Oil Chinese Veg. Tallow (white and green) 


New York 
OIL DEPARTMENT 


Tel. Bowling Gr. 7520 





CHANGES IN RETAIL FOOD PRICES. 
The cost of the 22 articles making up 
retail food index carried on by the 
Bureau af Labor Statistics of the U. S. 
Department of Labor did not change in 
July, as compared with June. 


the 


Prices of food articles are reported to 
ihe Bureau of Labor Statistics every month 
by retail dealers in 51 important cities. 
From these prices the Bureau computes a 
“weighted” index number weighting the 
price of each article by the quantity con- 
sumed in the average workingman’s fam- 
ily The “weighted” retail food index is 
necessarily limited to the articles for which 
1ave been ascertained the quantities con- 
sumed, hence only 22 articles are included 
These articles, however, make up about two- 
thirds of the entire cost of the food budget 
1919, 

been 


retail 
43 

During the month from June 
15, 1920, the of 29 
13 food articles for which prices were 
Pork chops 


Since January, monthly 


prices of food have secured for 


tood articles. 
of 


to July prices 


obtained increased as follows: 


nd eggs, 7 per cent, each; sirloin steak 
nd round steak, 6 per cent, each; rolled 
oats and oranges, 5 per cent, each; rib 


roast, chuck roast, ham, fresh milk, evap- 
orated milk, cornflakes, 3 per cent, each; 
canned salmon, macaroni and raisins, 2 per 
cent, each; plate beef, bacon, butter, bread, 
cornmeal, navy baked 
canned corn, tea and prunes, 1 per 
Cream of wheat, coffee, 
bananas increased than % of 1 


beans, cabbage, 
beans, 


cent. each and 


less per 
cent, each. 


TT 


1e 11 articles which decreased in price 





COTTONSEED SOAP 65% OLIVE OIL FOOTS 
CASTOR OIL PALM OIL 


CHARLES F. GARRIGUES COMPANY 


10 South La Salle Street 
CHICAGO, ILLINOIS 


HARDENED EDIBLE OILS 


MADE FROM 


VEGETABLE OILS OF ALL KINDS 
Oils Hardened to Order 


The American Oil Treating and Hardening Ce. 


CINCINNATI, OHIO, U. S. A. 

















were: Onions, 17 per cent; potatoes, 14 milk, 11 per cent, each; macaroni, 10 per 
per cent; hens, 2 per cent; lamb, cheese, cent; lamb, butter and cornmeal, 8 per 
iard, flour, rice and sugar, 1 per eent, each. cent, each; rib roast, hens, coffee and 
Oleomargarine and crisco decreased less prunes, 7 per cent, each: tea, 6 per cent 
than % of 1 per cent, each. nam and cornflakes, 5 per cent, each 

During the period from July, 1919, to Chuck roast, 3 per cent; oleomargarine, 2 
July, 1920, 31 of the 43 articles for which ~ PeF cent; nut margarine, eggs, and canned 
prices were secured on both dates in- peas, 1 per cent, each. 


creased as follows: Sugar, 143 per cent; 
potatoes, 85 per cent; raisins, 63 per cent; 


27 per cent; rolled oats, 26 per cent; 


rice, 27 
cranges, 25 per cent; cabbage, 21 per cent; 
cream of wheat and canned salmon, 20 per 
cent, bananas, 19 per cent; bread, 
1S per flour, 16 per cent; sirloin 
steak, 12 per cent; round steak, and fresh 


each; 
cent; 


Articles which 
ing the year were 
lard, 31 per cent 
and 


decreased in dur- 


Onions, 32 per cent 


price 


plate beef, bacon, crisco, 
tomatoes, 6 per cent, each; 
pork chops, 5 per cent: cheese, 4 per cent 
evaporated milk, baked beans and canned 
corn, 3 per cent, each 
cent. 


canned 


navy beans, 2 per 
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LARD PAILS 


OF 
SUPERIOR QUALITY 


AT 
REASONABLE PRICES 
FOR 


PROMPT SHIPMENT 


WHEELING CAN DEPARTMENT 
WHITAKER - GLESSNER COMPANY 
WHEELING, WEST VIRGINIA 


Chicago Office: 1966 Conway Bldg., 111 W. Washington Street. 
Telephone Main 5175 


Chicago Representative: Mr. Sydney J. Davies, District Sales Manager 








LARD CANS 


PLAIN and LITHOGRAPHED 


A HIGH GRADE CAN WITH YOUR BRAND LITHO- 
GRAPHED IN BRIGHT, SHARP COLORS, IS AN AD- 
VERTISEMENT FOR YOUR BUSINESS LONG AFTER 
THE ORIGINAL CONTENTS HAVE BEEN REMOVED. 


PLATT & CO., Inc. 


KEY HIGHWAY 
BALTIMORE, MD. 











SCREW CONVEYORS 





CALDWELL “HELICOID” SCREW CONVEYORS 
3 to 16 inch diameter, standard and heavy weights 
STEEL TROUGHS for conveyors, bearing ends, hangers, etc. 
A complete line of Elevating, Conveying, and Power Transmitting Machinery 


H. W. CALDWELL @ SON CO. 
New York, 50 Church St. 


Chicago, 17th & Western Ave. 








The Latest Improved 
“BUFFALO” Meat Mixer 


Manufactured by 


John E. Smith’s Sons Co. 


Buffalo, N. Y. 





The largest exclusive 
manufacturers of 


Meat Mixers 
Meat Cutters 
Sausage Stuffers 
in the world. 
‘“‘BUFFALO” machines are used by 90% of the Packers. 


FOREIGN AGENCIES:—Paris, London, Buenos Aires, Valparaiso, Melbourne, Christchurch, 
Basel, Johannesburg 
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CANADIAN CATTLE MARKETS. 

Receipts of cattle and calves at chief 
Canadian centers, wtih top prices for se- 
lects, compared to the same time a month 
and a year ago, are reported as follows by 
the Market Intelligence -Division of the 
Dominion Department of Agriculture for 
the week ending Aug. 19, 1920: 





CATTLE. 

Receipts———_‘ Top price good steers. 
Week Same Week Week Same Week 
ending week, ending ending week, ending 
Aug. 19. 1919. Aug.12. Aug. 19. 1919. Aug. 12. 

Tete Now 

Y,)...3,888 9,207 6,320 $14.00 $14.00 $13.90 

Menennt (P t. 


St. Chs.).1,044 1,718 1,40 10.50 13.75 18 
Montreal (E. 


End) ... 931 1,898 1,428 10.50 13.75 13.75 
Winnipeg .6,477 8,930 7,531 12.00 13.00 12.00 
Calgary ...1,39% 4,882 2,226 9.75 11.75 10.50 
Edmonton . 668 1,445 396 10.00 11.50 11.00 


CALVES. 
——Receipts———-__ Top price good calves. 
Week Same Week Week Same Week 
ending week, ending ending week, ending 
Aug. 19. 1919. Aug.12. Aug. 19. 1919. Aug. 12. 
oe (Uv. 
Y.)....1,172 1,454 1,437 $18.50 $22.00 $19.50 
ante al (T't. 
St. Chs.). S67 SOS) 1,389 14.50 16.00 16.00 
Montreal (E. 


End) ... 548 1,123 969 14.50 16.00 16.00 
Winnipeg . 735 401 689 12.4 14.00 12.00 
Calgary ... 286 1,878 392 10.85 11.25 10.50 
Edmonton . 73 32S 117 10.50 10.00 10.25 

oe 


CANADIAN HOG MARKETS. 


Receipts of hogs at chief Canadian cen- 
ters for the week ending Aug. 19, 1920, 
are reported as follows by the Markets In- 
telligence Division of the Dominion De- 
partment of Agriculture, with top prices 
tor selects, compared to a month and a 
year ago: 

Receipts——— -Top price selects— 
Week Same Week Week Same Week 
ending week, ending ending week, ending 
Aug. 19. 1919. Aug.12. Aug. 19. 1919. Aug. 12. 
Toronto (U. 

ee es nae $3,411 6,623 3,315 $19.75 23.75 20.75 
Montreal (Pt. 

St. Chs.).1,542 1,471) 1,758 20.50 22.75 20.50 
Montreal (E. 


Enc) ...1,525 20.50 22.75 20.50 
Winnipeg .1,815 20.50 22.00 21.00 
: algary ... 561 19.75 22.50 19.75 

y 


Edmonton . 438 19.50 21.400 19.00 





CANADIAN MUTTON MARKETS. 


Receipts of sheep and lambs at chief 
Canadian centers, with top prices for good 
lambs, compared with a month and year 
ago, are reported by the Markets Division 
of the Dominion Department of Agricul- 
ture for the week ending Aug. 19, 1920, 
as follows: 

Receipts. Top Price Good Lambs. 

Week Same Week Week Same Week 

ending week, ending ending week, ending 

Aug. 19. 1919. Aug.12. Aug. 19. 1919. Aug. 12. 

—s sia 
Y.)...3,082 7,494 6,368 $13.75 $12.50 $14.50 
mana (Pt. 

St. Chs.).2,565 35,985 3,428 12.40 16.00 13.00 
Montreal (E. > 


t 
End) ...1,924 1.924 1,997 12.00 16.00 13.00 
Winnipeg .1.787 1,623 1,808 13.50 16.00 14.00 
Calgary .. 567 445 769 12.00 . 2 eee 
Edmonton . 388 247 156 9.50 12.50 12.00 
go — 





BUTTER AT FOUR MARKETS. 
Wholesale prices of 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week of Aug. 14 to Aug. 20, 
1920: 
——_——— August 
14. 16. 17. 18. 19. 2. 


Chicago ...,..--. 544% 54% 544-55 55 n> OD 
New York...... 55% 55% nos 56 5656 
a, Te 56%, 56% 57 57 57 
Philadelphia ... 56 56 MY ST 57! 





Wholesale prices of carlots, fresh cen- 
tralized butter, 90 score, at Chicago: 





- -August -— - 
14. 16. 17. 18. 19, 20. 
ne wb is 2 534 534 52% 
Receipts of buttter by cities, tubs: 
This Last Last -Since Jan. 1. 
week. week. year. 1920, 1919. 
Chicago . 53,0389 50,676 46,383 1,672,367 1,86 
New York 44,086 49,317 49,0 1,482,927 
toston .. 23,076 21,378 15,185 724,462 
Phila «. 12,555 13,260 12 S76 420,958 468, 063 


Total ..192,756 134,631 123,519 4,310,714 5,211,695 
Cold storage movement, lbs.: 


Into Out of Onhand Cor. day of 
19 


storage. storage. this A. M. week, 19 


Chicago .... Fey 433,257 22,077, ng 
New York....208,627 81,471 21. 278,5 

ee 171,271 = 64,5090 = 15,942,7 os 2 
PU feccv cen 43,730 40,480 5,083,920 





Total. .. 590,645 319,717 
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THEWEEK’S CLOSING MARKETS 


FRIDAY’S CLOSINGS. 
Provisions. 
From the new low levels on lard and 
bs prices steadied somewhat with lighter 
ferings. Some evidence of better spot 

»mand was ‘reported. Shipments, how- 

‘er, are not heavy. Hogs are improving 

little, which may be due to the freight 

tuation and advance in rates. The ex- 
srt situation is improved. Some  esti- 
ates are being made indicating a _ de- 
rease in stocks by September first. To- 
ay the opening was firm on a better hog 
iarket, but prices later reacted with slow 
ish demand. 

Cottonseed Oil. 

The cottonseed oil market developed a 
better tone on Thursday, and there was 
he continuation of quiet good buying in 
‘he December and January options. There 
is persistent absence of refining interest 
in the market, and most of the business 
«appears to be expanding of contracts. Re- 
finers are not expected to show much in- 
terest until new oil begins to move more 
reely. Competing oils are very quiet, but 
about steady, and this has been a depress- 
ing feature in the nearby position. Today 
prices opened higher with lard, and on 
some buying orders in March prices re- 
acted a little with lard. 

Closing quotations on cottonseed oil on 


Friday: September, $12.04@12.10; Octo- 
ber, $12.75@12.76; December, $13.10@ 
13.15: January. $13.13@13.18; March, 


$13.40@$13.45. 
Tallow. 
Special loose at 10%c. 
Oleo Stearine. 


Market quoted at 14%c. 
1834 @19¢e. 


Extra oleo oil, 


ae 
FRIDAY’S GENERAL MARKETS. 
Lard in New York. 

New York, August 27, 1920.—Spot lard 
at New York prime Western, $19.30; Mid- 
dle West, $18.90; city steam, $18.00; re- 
fined continent, $21.50; South American, 
$21.75: Brazil kegs, $22.75; compound, 
16% @17\c. 

Marseilles Oils. 

Marseilles, August 27, 1920.—Copra fa- 
brique, —fr.; copra, edible. —fr.; peanut, 
fabrique, —fr.; peanut, edible, —fr. 

Liverpool Produce Markets. 

Liverpool, August 27, 1920.—(By Cable.) 
—The British government has control of 
the market and no quotations are avail- 
able. Australian tallow at London, 77s, 6d. 

Hull Oil Markets. 

Hull, England, August 27, 1920.—(By 
Cable.) —Refined cottonseed oil, 86s crude, 
76s. 


——%e—__—_— 


ARGENTINE BEEF EXPORTS. 
Cable reports of Argentine exports of 
beef for the week up to August 27, 1920, 
show exports from that country were as 
follows: To England, 144,870 quarters; to 


the Continent, 2,708 quarters; to other 
ports, none. Exports for the previous 


week were as follows: To England 181,- 
594 quarters; to the Continent, 56,189 quar- 
ters: to other points, none. 
——&—_— 

WEEKLY MEAT TRADE REVIEW. 

Armour & Company in their weekly re- 
view of meat trade conditions say: 

Approach of the fall season apparently 
has stimulated buying of meat products. 
Demand for both beef and pork is strong 
and gives promise of continued healthy 
condition. 

Cattie prices keep the top of $17.75 dur- 
ing the week, which was high for the year. 


Dressed beef, particularly 
grades, was in good demand. 

Hog prices are seasonable and quality 
irregular. The demand for fresh pork in- 
creased with the close of vacation and re- 
flected the usual seasonal strength. Cured 
products continued to move into consump- 
tion in liberal volume. 

Nothing significant developed in buying 
or inquiries for foreign account during the 
week. 

Collections continued satisfactory. 

©, 


eee eee 


FOREIGN EXCHANGE SITUATION. 


[ Editor's 


the better 


Note.—This statement is prepared week- 










ly by the Institute of American Meat Packers from 
information obtained from The Merchants Loen & 
Trust Company, Chicago, Ill.] 
Par value Value 
Monetary in U. 8S. on Aug. 
unit money. 26, 1920. 
ee See $ .205 $ .0O48 
A .. Oe -193 0763 
Czecho-Slovakia ...Krone .......... bd 176 
Se eee -268 .1425 
eae Finmark ..... . wae -O3815 
DOE © Vewcweceseee a Oe -O712 
ee "ee .022 
Great Britain ...... ere 3.60 
NE Steeewceeees Drachma ....... | 
EE ae pe ea eke we ae WE Scie awoses ATI 
CO ae eS eee 175 
Jugo-Slavia ........ ID 0.5 aren nbines 107 
Netherlands ....... A ae 3175 
Oo err Pa -1425 
eo ee -- Polish mark.... -0048 
he ee BO” wg ear eine oie 195 -0242 
GETTER. cooeeecccccee ... eee .195 O42 
GER. cwnveccccevess a, ae ere .198 .1510 
ce nt, Re ee .268 -204 
Switzerland ........ eee -193 -1658 


*No par of exchange has been determined upon ana 
will probably not be fixed until after the Allies have 


decided upon all of the requirements from those 
countries, 
——% — 
PACKERS’ PURCHASES 
Purchases of live stock by packers at principal 


centers for the week ending Aug. 21, 1920, are re- 
ported to The National Provisioner as follows: 





Chicago. 
Cattle. Ilogs. Sheep. 

Armour & Co..... . 5,979 15,100 2 
ok a eee 3,500 
oe 2 ee 7.400 
a) ees 7,300 
G. H. Hammond Co.... 7,200 
Anglo-Amer. Prov. (Co.. OS 7,900 
Libby, MeNeill & Libby. TOS pliers ree 

Brennan Packing Co., 3,001 hogs: Boyd-Lunham & 
Co., 3,900 hogs: others, 13,300 hogs. 


Hogs. 


Sheep. 
Morris & 205 
Swfit & 





Ss 


fe 
8,090 





Cattle. 
Armee BB O06. 6c cecs a 5,170 
Fowler Packing Co...... 1,337 
Lo ee ae 4,968 
oe |S re 7,307 
Cudahy Packing Co..... 4,468 
OS SE SO eee 4,230 
DEE Netbuvebseagan 1,154 
St. Louis 
Cattle. Hogs. Sheep. 
All PROMORO ccccccccces 14,192 28,673 7,696 
—_—o__—_ 


SLAUGHTER REPORTS 


Special reports to The National Provisioner show 
the number of live stock slaughtered at the following 
centers for the week ending Aug. 21, 1920: 

CATTLE. 
re Tere ee ee er ee ET rte. Pere ee 
KKansas 
CeCe ee 
East St. Louis 
Sioux City 
Cudahy ‘ 
South St. Paul.... 
Oklahoma City 


Chicago 
Kansas 
i” eee 
East St, Louis...... 
St. Joseph os 

Sioux City 
ESS 
Cedar Rapids 
Ottumwa 
South St. 
Fort Worth 
Indianapolis 
Oklahoma City ... 
Milwaukee as 

Cincinnati 


Chicago 
Kansas 
i ere 

East St. Louis.... 
Sioux City 
Cudahy ...cesccceeess 
South St. Paul... 
Oklahoma City 


City 


566 
cos eeeeseedes 20,108 
slesadeaoese ainteae ute eek 24,655 


PROVISIONER 








RECEIPTS AT CENTERS 


SATURDAY, AUGUST 21, 1920, 

- Cattle. Hogs. 
ID Ds ciitie see 6 oN 6 aes 1,500 4,000 
Sees GF nce vceas 1,500 200 
SNE, Vathrnsags <cks seen woniee 2,500 
Me MEE @aceeseses 900 2,500 
Sp EE? v6 G.g:arycole'<lorg.s:s 150 1,700 
ee eas 200 3,500 


Te re ets TH) 300 















Oklahoma City ......... 200 100 
DORE WORT occ cccscecs 700 200 
| Serr 1,500 data 
ia irene sdiee aes 400 800 
ee 10 200 
Indianapolis ............ 200 4,000 
I 256 6 fn-s:bre 08 100 2,000 
eA 300 600 
DEE Wess eeiewerer nds 20) 2,500 
CO 500 1,500 
Nashville, Tenn. 300 600 
i ae 609 2,740 
RMOOMRO 5 sansiwrpevewnces 400 100 
MONDAY, AUGUST 23, 1920. 
ER: cme nsvibdres nian 21,000 33,000 
oe ae 24,000 8,000 
I digcnk dace ss%eb oon 15,000 4,000 
a OE ane 6,500 8,000 
Me) MEY Now Shes i500 ese 3,000 3,500 
nes Cee 8,500 5,000 
Ear aa 1,000 1,500 
Oklahoma City ......... 2,400 600 
ae 2,300 600 
TRURWRGMOO once ccccse 200 300 
Sa ee 1,300 200 
ee ae 1,800 1,200 
Loe Se ee 800 1,000 
Indianapolis ............ 1,000 7.000 
Pittsburgh ........ Jean. Rae 4,500 
SEL, 6:0 o'e:0-0.a ouster 2,900 4,800 
RR AS Geet 3,800 
ND els ais oe ter 1,000 
Nashville, Tenn, ....... 500 
ee. a er 4,890 
BD Vas knee teeaxewes 1,206 
AUGUST 24, 1920. 
CO os oii cg wecacheaadoe 8,000 27,000 
An. CMF occ ries 18,000 7.500 
ow . 6,500 S500 
A SR eee 3,000 8,500 
are 2,300 6,000 
ee 1,500 5,500 
eee 1,700 4,000 
Oklahoma City ...... 1.000 700 
ow. rere 2,000 900 
ee 500 1,300 
aig stery:t%. 6S c00r8 sone TOO 1,400 
OS EE ree 400 800 
oo Senta 400 400 
Indianapolis ....... : 1,000 10,000 
te, ee 100 1,000 
CIEL S04 ee s-oxeie st 300 3,200 
ieee 200 3,000 
Cleveland § ...6..s. > 2,000 
Nashville, Tem. ......: 200 1,000 
een ee TOO 300 
WEDNESDAY, AUGUST 25, 1920. 
IN Sak SecA acko Saas 8,000 16,000 
meenas Oley ....-5 10,000 4.500 
GN Siw ences wane swonten 3,200 8.500 
a Ee 5,800 9,000 
J a es eee 1,500 5,000 
Sioux City 2,000 5,000 
St. Paul 4,500 5,000 
Oklahoma City ......... 2.100 700 
PUES WRU oie cc sdecas 2.700 OO 
NE 66:2 50-08 ceases 500 TOO 
oe eee 600 300 
eee eee 200 900 
ID dis oes ben wig sas 300 400 
Indianapolis aie . 1,000 12,000 
PHtmOUTeR 3 «....... ieee 100 1,000 
Cimemeati <....... 600 4,000 
a IT —— a 300 3,000 
CHOVOERRE.  ccccvecds Hoo 3,000 
Nashville, Temi. 2.60 300 800 
er ae 800 TOO 
THURSDAY, AUGUST 26, 1920. 
CN: | sies ent sseees - 11,000 18,000 
MRamens City ...... 3.000 4,500 
ere 1,900 5,000 
ts vin ee 2.00% 6,000 
ey. SS kc ween 1,500 4,500 
Sioux City ...... 2,000 4,000 
St. Paul sale 5,600 2.500 
Oklahoma City ..... 800 +0) 
a Hl a rere 2.500 600 
EY nae wo .nneiaesais 600 1,400 
NE eens sts aS 600 600 
Indianapolis Ry" 1.000 8,000 
eS ee 100 1,000 
Cincinnati 800 3,500 
ED. Sccues scl eae 200 1,100 
FRIDAY, AUG, 27, 1920. 
eee 6,000 8,000 
Kansas City ..... 1,2 1,800 
i aa wo 4.500 
St. Louis 1,300 4,000 
i EY ain 4 6:k a 6-0cw 4:49 900 2.500 
Sioux City .... 700 3,500 
a, are ‘i . 1,400 2.400) 
Oklahoma City ..... ‘a “y) mM) 
Fort Worth ....... 1,800 700 
MERRWEGRCE 2. ns eee e eee 100 500 
Nn bratewien-s75:6!9.4 4.086 300 200 
BRGIGMANOLIO 3... «2.00000 600 8,000 
PURO | occ sesecses Somes 3,000 
Cincinnati ‘ 
Buffalo 





NEW YORK LIVESTOCK 


Receipts for the week ending Saturday, Au 
1920: 
Cattle. Calves. She@p. 
Joweey Clty ...sccceess 3.797 4,608 28,794 
ee ene: 1,391 4,105 630 
Central Union ....... 3,783 S61 5,850 
Total for week...... 8,971 9,569 35,274 
Trevious week ... 9,094 14,508 3an 
Two weeks ago...-. 9,819 14,617 7 





Sheep. 
2,000 
2,500 
co 
100 
DO 
1,500 


1,900 
200 
"300 
"200 
500 
500 
200 
3,000 
100 


23,000 
8,000 
52,000 
2,000 
4,000 
1,500 
1,500 


1.0000 
1,500 
mW) 
S00 
3,300 
1.800 
1,000 
100 
2,400 
oOo 
* 300 
300 
700 


23,000 
9,000 
27,000 
2,500 
1,5) 
1,000 
6,000 
40 
my 
300 
noo 
1,190 
1,000 
100 
4,400 
1,000 
500 
1,000 
1,500 


25.000 
14,000 
26.500 
2,200 
1,000 
ano 
HO 
1,100 
400 
7.700 
600 
200 
4,000 
900 


13,000 


gs. 21, 
Hogs. 
8,290 


12,326 


74 





20,690 
24,911 


21,515 








THE NATIONAL 


HIDE AND SKIN MARKETS 


(SHOE AND LEATHER REPORTER) 


Chicago. 

PACKER HIDES quiet. Buyers continue 
to postpone purchasing until the movement 
in leather is in their opinion sufficient to 
warrant renewal of buying. Sale is record- 
ed today of spready native steers in east- 
ern market at 30 cents for June accumula- 
tion and 31 cents for July to December, in- 
clusive. Last sale on hides of this descrip- 
tion was consummated at around 40 cents. 
From some quarters reports emanate that 
the large stocks the packers are generally 
thought to hold are not as voluminous as 
some are led to think. The packers tan- 
ning connections are available for relief 
und undoubtedly have taken a fair share 
to relieve the cellars. Native steers nom- 
inally quoted 28@29c, Texas 25c for heavy 
selection; light native cows nominal at 
27c: branded cows 22c. 

COUNTRY HIDES—While the chaotic 
conditions of the past few months remain 
in evidence there is a vague sort of feeling 
among some sources that the long expect- 
ed improvement is not entirely out of the 
range of possibility. The lack of trading 
during the past week or so has left the 
market in such a position that it is difficult 
to accurately quote the market prices. Buy- 
ers’ ideas, when interested, generally are 
much lower than sellers’ figures. Offerings 
of hides cover a wide range of prices ac- 
cording to how bad the seller needs funds. 
Nominal quotations are as follows: Heavy 
steers 18@20c, heavy cows lic, buffs cur- 
rent receipts 17c, free of grub and short 
haired 18@20c asked; extremes current re- 
ceipts 17c; free of grub and short haired 
17@19c asked; branded hides 12@13c flat, 
country bulls 17@18c, calfskins 15@20c. 

NORTHWESTERN HIDES—The Twin 
City market remains in the same position 
previously occupied, that is, quiet and wait- 
ing. A little inquiry is noted for short 
haired stock, best selection, but sales of 
sizable lots fail to be consummated. Long 
haired stock is in a dead-locked position 
with demand for hides of this description 
being passive and trading insignificant. 
Market not established owing to lack of 
recent trading in which case last sale 
prices are nominally quoted at l6c, 50 Ib. 
short haired free of grub stock, 15%c for 
25 lb. and up, hides short haired and free 
of grubs. 


CALFSKINS—Conditions remain un- 
changed in the local calfskin market as 
far as activity is concerned. Market nom- 
inally quoted at 25c for first salted Chicago 
city calfskins. No sales reported today. 
The conditions existing in the east are 
about on a parity with the western situa- 
tion. New York City calfskins nominally 
held at $2 5-7; $3 7-9; $4 9-12. Report is 
received today that exporters of French 
city calfskins are having much difficulty 
in securing permits for exportation of 
French material. Paris cities last reported 
as selling at 27%c for 15-25 lb.: 30@31c for 
1°-16 lb. description. Ohio cities recently 
sold at 221%4c. Country run calfskins nom- 
inally held 15@20c according to section. 
Deacons unchanged at $1.50; ‘first salted 
kipskins nominally quoted at 22%c. 

HORSEHIDES—The market in general 
exhibits a depressed condition. Opinion 
is mixed as to the quantities of horsehides 
in dealers’ hands at the moment. $7 was 
bid today and refused for car renderers. 
Sellers’ views were $8. Market nominally 
quoted $7.50; fronts $5.50; butts $2.75@ 
2.50. 

SHEEP PELTS—No new developments 
are noted in sheep pelts. Packer sheep 
and lambskins range from 80c to $1.15 as 
to descriptions. Dry pelts 20@22%c; pic- 
kled skins $7.50@8.50. 

New York. 

PACKER HIDES—Market is quiet and 
waiting. April salting steers last sold 24c. 
Steers of September salting ahead moved 
at 27c. Buyers generally are slow at the 
present time to enter the market. Small 
packer hides quiet. Deliveries are now 
being made of nearby steers and cows 
sold some time ago. At an outside point 
2,000 May-June-July steers sold at 24c. 
Car of native cows also sold at 24c. 

COUNTRY HIDES—The general situa- 
tion continues quiet and weak with prac- 
tically no trading noted today. Extremes 
quoted at 17@18c for middle west late 
take-off and free of grub choice quality ex- 
tremes are quoted at 19@20c. Several lots 
of back salting long haired extremes are 
effered at prices ranging from 13 to 15c. 
Buffs are nominally held at 16@17c for 
late receipts. 





A Direct Cut in Rendering Expense 


is assured when the ‘‘Wanco’’ System is employed. A proven apparatus, 
with an unparalleled reputation 


563 William St. C. H. A. WANNENWETSCH & CO. Buffalo, N. Y. 








how much better you can do. 


Talk! Information gladly furnished. 





EMIL KOHN, 


Ship us a small Consignment and see 
Results 


Office and Warehouse: 
337 to 347 East 44th Street 


Inc. NEW YORK, N. Y. 


Calfskins 








At Last—An All-Temperature Scale 


The fact that scales would not weigh the same in all degrees of temperature was so 
until Chatillon experts designed th 


CHATILLON THERMOSEAL SCALE 


This Scale WILL weigh accurately in any degree of temperature, because of a special 
The Scale will perform correctly even should the room in which it 
wide range of temperature in a single day. 


The Thermoseal Scale is made in a number of designs and aises. 
Complete information upon request. 


JOHN CHATILLON € SONS 


Established 1835 


thermostatic device. 
is used have 


85 Cliff Street 





New York City 


PROVISIONER 
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CALFSKINS—Market continues to rule 
quiet. Buyers generally have lowered their 
ideas as to values and are entertaining 
views not over $2@3@4 for New York 
Cities. A car of outside nearby skins sold 
at $1.50-2.25 and $3.00. 


Boston. 

Conditions remain unchanged in the 
local hide market as far as activity is con- 
cerned. Slight improvement in upper leath- 
ers during the week gives a better feeling 
to trade and occasional lots of raw stocks 
are changing owners as a result. Tanners 
continue to purchase on a hand to mouth 
basis. Stocks of hides in tanners’ posses- 
sion are believed to be small and any 
great activity in the leather market it is 
said will be immediately felt in a demand 
for raw stock. Western extremes range 
from 16 to 19c according to seller, quan- 
tity, ete., although other less desirable 
hides are quoted below these figures. Tan- 
ners’ ideas for choice, strictly free of grub 
stock are not over 18c, but offerings of 
hides of this description are not numerous. 
Southern extremes range from 13 to 17c 
with the outside figure asked for northern, 
southern stock. Sellers would in all prob- 
ability listen to bids of 1c less. Buffs from 
middle western points offered at prices 
ranging from 16 to 19c. 


%, 
—-—% 


CHICAGO MEAT TRADE CONDITIONS. 

The weekly review of meat trade condi- 
tions at Chicago by the United States 
Bureau of Markets is as follows: 


Where there has been a slight improve- 
ment over last week, the demand _  con- 
tinued normal, fairly sufficient to keep the 
moderate supplies moving. Supplies of 
beef have heen moderate throughout the 
week. The few choice steers held steady 
with last week’s closing until Thursday, 
when there was a slight decline, while 
medium and common steers strengthened 
#1. With the exception of a few houses, 
the assortments have been poor, with the 
bulk consisting largely of plain grassy 
steers. The cow supplies have run largely 
to the lower grades with few grading bet- 
ter than medium. Prices have shown no 
change over a week ago. The moderate 
supply of bulls met with a better demand 
the latter half of the week, and prices have 
advanced 75c. The moderate supplies of 
kosher beef, under a fairly good demand, 
showed no change in price from a week 
ago. 

The general quality of the fairly liberal 
offerings of lamb this week have shown 
improvement over the past few weeks. 
While prices have fluctuated slightly, the 
week is closing steady with a week ago. 

The light offerings of mutton have met 
with a similar demand and prices show ne 
change from last Friday. 

The bulk of the moderate offerings of 
vea! has moved steadily «at last week’s 
closing prices, while choice handy weight 
natives. of which the percentage was the 
lightest, have advanced from $1@2. 

With the demand fully ample to keep 
the moderate supplies well cleaned up the 
first half of the week. prices held firm to 
slightly higher in spots with a week ago. 
However, with a few late arriving cars the 
market showed some weakness.on Thurs- 
day and the week will close slightly lower 
than last Friday. 

Compared with last Friday, choice steers 
50e lower, common and medium $1 higher. 
cows steady, bulls 75c up and kosher beef 


steady. Lambs and mutton mostly steady. 
Choice veal $1@2 higher, other grades 
steady. Pork loins, butts and spare ribs 


$1 lower, skinned shoulders $1 up and 
picnics steady. There will be a good 
clean-up on beef and veal and a light carry- 
over of lamb and pork. 
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THE NATIONAL PROVISIONER 


LIVE STOCK MARKETS . 


CHICAGO 


(Special Letter to The National Provisioner.) 


Union Stock Yards, Chicago. Aug. 26. 

There has been a good healthy tone to 
> cattle trade this week with daily ad- 
aces since Monday on desirable grades 
1 an appreciation in values noticeable 

all classes. Receipts locally at 49,600 
* the first four days show an increase 
over 1,000 as compared with like period 
st week, and ten markets, with 203,000 
r the four days, are nearly 14,000 larger 
an the corresponding time a week ago, 
it 88,000 less than the same period a 
‘ar ago. Quality has been well divided 
tween the several grades, no great 
arcity being noted, considering the time 
cf year, on choice cattle, while no glut of 
ymmon grassers has featured the run. 
tnder the stimulus of a fairly broad in- 
quiry for good killing kinds from local 
packers and Eastern shippers, good and 
choice steers of all weights are mostly 50@ 
75c nigher, fat grassy cattle and the good 
to fairly choice grades mostly from $14.50 
“716.50, which declined severely last week, 
showing the most improvement. A new 
top at $17.75, the highest since early in 
January, was recorded today, both strong 
and light weights reaching the high point. 
The week’s run has seen quite a number 
«of loads choice enough to sell at $17.25 up- 
ward and since Monday, [owa, Illinois and 
Chic have had market topping offerings on 
the market. Medium grades of steers at 
$12.25@14.00 are around 40@50c higher 
for the week and the commoner kinds are 
mostly 25¢e better in price and selling much 
more readily. Medium to choice grades of 
cows at $7.25@12.00 have taken the steer 
market advance, most sales today looking 
half a dollar higher than the week’s open- 
ing and the trashy kinds and canners gen- 
erally average 25c better. The calf market 
had a sensational mid-week advance and is 
fully $2.00 higher on choice veals which 
sold at $16.50@17.00 today, although rough 
heavy calves selling from $6.00@9.00 show 
little improvement. Handyweight butcher 
bulls have been scarce and are steady to 
strong with the week’s opening, odd sales 
at $8.00@11.50 being made, Bolognas after 
some early strength following last week’s 
bad trade, have settled back sluggish and 
inactive under moderate suppplies and are 
barely steady, bulk going at $5.50@6.75. 
Bulk of the range cattle here Monday sold 
steady as compared with the preceding 
week, quality being of a slightly better 
average. Sales ranged largely $9.00@11.75. 

A bearish undertone has been the rule in 
the trading for the past week with the 
exception of last Saturday when there was 
a slight flurry, and today when a rather 
sharp advance was recorded, measuring 
fully 15@25c. shipping demand was broad- 
er Wednesday than any time for the past 
week or more and there was a fair call 
from the source today, especially for the 
better grade butchers of all weights. The 
market today was mostly 25@50c lower 
compared with Thursday a week ago, with 
the good and choice light and light butch- 
ers off the least, while packing sows were 
generally 50@60c lower. Desirable pigs, 
suitable for Eastern shipping orders, are 
about steady with a week ago today, bulk 
of such kinds weighing 100@125 lIbs., sell- 
ing at $13@14.50. The desirable 130@160 
Ib. weights have also held up relatively 
well Chicago receipts for week to date 
total about 96,000, being an increase of 
around 9.0 over the same four days a week 
ago. The ten market total for the week 
thus far, at around 278.000, is about 6,000 
more than same period a week ago, al- 
though it shows a 34.000 decrease from the 
corresponding period last year. 

A turn in producers’ favor in the market 
for dressed lamb and mutton, the develop- 
ment, locally. of a good shipping demand 
for fat lambs and of brisk feeder compe- 
tition together with lighter receipts at Chi- 
cago. have been influences that have as- 
sisted in lifting the price list on practically 


sam gam & hee a 


all grades of sheep and lambs to sharply 
higher levels this week than last. Fat 
classes selling today at the high point of 
the week to date, showed advances of 
mostly $1.25@1.50 on lambs, $1.00@1.25 on 
yearlings and mostly 50c on matured sheep 
over the corresponding day last week. 
Range lambs selling today at $14.00@14.25 
were no better than $12.50@12.75 stock 
sold the same day last week, while natives 
at $12.00 on Thursday of last week were 
easily as good as natives at $13.25 on to- 
day’s market. Medium grades of natives 
are up aS much or more than the good to 
choice kinds and the general tone of the 
trade has been such as to indicate that the 
statement made in this report a week ago 
today to the effect that the bottom of the 
decline had then apparently been struck, 
was well founded. 

Es 


KANSAS CITY 
(Special Letter to The National Provisioner.) 
Kansas City Stock Yards, Aug. 25. 

General dullness prevailed in the early 
cattle market but later the movement be- 
came larger. Prices held steady. Quality 
was plain. Stockers and feeders sold 
readily, especially those with quality. 
Though other markets were lower, hog 
prices here held steady with demand ac- 
tive, top $15.00 for medium lights and pigs. 
Sheep and lambs sold readily at steady 
prices. In some cases native lambs were 
up 25c. Receipts today were 10,000 cattle, 
4,500 hogs, and 9,000 sheep, compared with 
7,000 cattle, 4,500 hogs, and 8,000 sheep a 
week ago, and 17,200 cattle, 7,350 hogs, and 
13,300 sheep a year ago. Following the 
liberal receipts of the two preceding days 
this week, today’s supply was 3,000 larger 
than a week ago. At the outset killers 
tried to lower prices, but salesmen stood 
steady and finally got Tuesday’s prices. 
The movement over the scales was large 
in the late afternoon. Most of the cattle 
offered were medium to fair grass-fat 





steers that brought $9.00@11.50. Some 
heavy grassers sold up to $13.50. Choice 


fed steers were lacking. Cows and heifers 
were steady with a fairly active demand. 
Prices for calves were steady. Prices for 
thin cattle held steady. Demand was lib- 
eral and the supply was large. Volume of 
sales was up to the level of a week ago. 
Most buyers are inclined to hold off when 
prices show a rising tendency, and a large 
number of common to fair thin cattle are 
going out to be held on grass. Fleshy 
feeders are selling slowly. 

Hog prices today held steady at Tues- 
day’s average, except rough, heavy pack- 
ing sows and they were 25c lower. Medium 
and light weights and pigs sold up to 
$15.00 and the bulk of the hogs brought 
$14.50@15.00. Good stock pigs were in 
active demand. Prices for fat hogs else- 
where were lower. 

Prices in the sheep division held fully 
steady, exceptions on native lambs 25c 
higher. Most of the Western lambs sold 
at $12.50@13.00; ewes, $7.00; wethers, 
$7.50; yearlings, $8.75, and native lambs, 
$12.25. The good feeding lambs sold at 
$11.50@12.00. The market is fully 50c@ 
$1.00 higher than a week ago. 

—_——_o_—__ 
ST. LOUIS 
(Special Letter to The National Provisioner.) 
National Stock Yards, IIl., Aug. 25. 

Very moderate runs characterized the 
cattle movement at this market. We had 
something over 23,000 this week, and a 
large proportion of them were steers. The 
quality for the most part averaged plain, 
particularly amongst our native offerings. 
On the Western and Southern side we had 
a good run of Texas and Oklahoma grass- 
ers which were much the same in quality 
as they have been during the entire sea- 
son. The moderate run has caused con- 
siderable activity in the market, and a. 
general trend towards higher prices. The 
sellers insist that the market is only fully 
steady, but the buyers think it 25@50c 
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higher for the week. We are receiving 
some strictly corn-fed steers in the year- 
ling class. They are selling up to $16.50 
and could be good enough to probably 
bring a little more money. Baby beeves 
of the near prime kind are selling from 
$15.50@16.00. Heavy steers range as high 
as $16.75, but we are not receiving many 
that reach this figure. They are selling 
for the most part in a range of $11.00@ 

3.50. Oklahoma and Texas steers are 
finding prompt sale at prices ranging from 
$9.50@11.75. Butcher stock is not coming 
in very great quantity. There is an ad- 
vance on the best grades, but the plainer 
kinds are not selling better than steady, 
and the common ones find very slow sale. 
The stocker and feeder market on a com- 
paratively small run is active and prices 
on the desirable classes show an advance 
for the week of 25@50c. 

We had another very light week in hogs, 
there being but 39,000 in the count. Not- 
withstanding this fact, however, prices 
have gone off to the extent of 45@60c for 
the week. The quality of the run is only 
fair. Today’s quotations are: Mixed and - 
butchers, $14.70@15.30; good heavys, $14.00 


@14.65; roughs, $12.25@13.25: lights, 
$15.00@15.30; pigs, $12.00@15.00; bulk, 


$15.00@15.25. 

Around 11,000 sheep is the count for the 
week. Prices, particularly in the past 
two or three days, have taken a decided 
upturn. Best fat lambs are selling at 
$12.00@12.25, with tne medium kind going 
at $11.25@11.75. Mutton sheep are bring- 
ing $7.00, and breeding ewes $7.50, with 
the choice grades selling a little higher. 
As for a considerable period past our re- 
ceipts of aged stock in the sheep house are 
very light. 





— 


OMAHA 


(Special Letter to The National Provisioner.) 
South Omaha, Nebr., Aug. 26. 

Cattle receipts have been moderately 
liberal and prices broke sharply early in 
the week. Later there was a reaction and 
most of the early decline was regained, al- 
though a good share of the grass cattle 
that were here sold around the low point 
of the season and lower than cattle have 
been selling at any time during the past 
three or four years. On what few corn- 
fed steers were offered the market held 
steady but grass cattle suffered from a 
lack of competitive buying by country 
feeders. Best corn-fed beeves are still 
quoted up to $17.00 but it takes something 
really choice in the way of Western grass 
steers to bring better than $12.00, and the 
bulk of the grassers .sell around $8.00@ 
10.00. Cows and heifers suffered even 
more than the beef steers, selling largely 
at $6.50@8.00, with little of any conse- 
quence above $9.00. So far this month 
August receipts have fallen 50,000 short of 
a year ago but owing to the slack demand 
from feeder buyers the undertone to the 
general market continues very weak. 

With seasonably light receipts of hogs 
the market has developed no new features 
of late. Shipping demand has lacked 
urgency, however, and as local packers 
still take a bearish view of the situation, 
values have been steadily working toward 
lower levels, the decline in prices com- 
pared with a week ago amounting to about 
50c. In fact there is no urgent demand 
for hogs from any quarter and all classes 
of buyers appear to be making every pos- 
sible effort to force prices down. There 
were about 8,500 hogs here today and they 
generally sold about 25c lower. Tops 
brought $14.60 against $15.50 on last 
Wednesday and bulk of the trading was 
at $13.60@14.00 against $14.10@14.50 a 
week ago. 

Vigorous buying of sheep and lambs by 
the country for feeding purposes has been 
the feature of the trade this week and 
prices for both fat stock and feeders have 
advanced fully 25@50c. Range lambs for 
both killing and feeding purposes are 
quoted at $11.50@13.00, yearlings are 
bringing $7.75@8.75, wethers are bringing 
$6.75@7.75, and ewes, $5.50@7.00. 
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ICE AND REFRIGERATION 


ICE NOTES. 
Miller Hinshaw will establish an 
plant at Winston-Salem, N. C. 


ice 


J. H. Allison & Co. will erect a cold stor- 
age warehouse at Chattanooga, Tenn. 

The Standard Ice Co., Baton Rouge, La., 
will erect a 3,000-ton ice storage plant. 

The Abilene Gas & Power Co. will estab- 
lish an ice and power plant at Abilene, 
Tex. 

The Gulf Coast Fishing Corporation will 
establish a cold storage plant at Pensacola, 
Fla. 

The Blue Ridge Ice & Coal Corporation 
was organized recently in Winston-Salem, 
M: <. 

The plant of the Springdale Ice & Cold 
Storage Co. at Springdale, Ark., is nearing 
completion. 

Speers & Miller have purchased the site 
for an ice plant which they will erect at 
El Paso, Tex. 

The S. & W. Cash Store, Marlow, Okla., 
is installing a refrigeration system for its 
meat market. 

I. E. Salley and R. J. Green will estab- 
lish a_ 6-ton-daily-capacity plant at 
Orangeburg, N. C. 

The Kennebec Ice & Delivery Co., Nor- 


ice 


folk, Va., has increased its capital from 
$25,000 to $50,000. 
The Latham Ice Co., Stillwater, Okla., 


has increased its capital stock from $600,- 
000 to $1,000,000. 

The Blue Valley Ice & Storage Co. has 
purchased a plant at Leeds, Mo., which it 
will remodel for ice and cold storage. 


The Lucerne Park Packing Co., Lucerne 
Park, Fla., will erect a plant with cold 
storage facilities, at a cost of $100,000. 

The Standard Ice & Fuel Co., Charlotte, 
N. C., will double their capacity by in- 
stalling $150,000 worth of equipment. 

The Porter-Judy Fruit Co., Jacksonville, 
Fla., will remodel its plant and install re- 
frigeration equipment at a cost of $40,000. 

The Carolina Creamery Co.; Asheville, 
N. C., will erect a plant and install re- 
frigerating equipment at a cost of $300,000. 

Lightning struck the Clarksburg Ice Co. 
plant at North Adams, Mass., recently and 
the resulting fire totally destroyed the 
building. 

The Miami Ice Cream & Dairy Co., 411 
8th street, Miami, Fla., will erect a 50 by 
100 foot building and install 15-ton ice and 
ice cream machinery at a cost of $30,000. 

The Alexandria Ice & Cold Storage Co., 
Alexandria, La., will expend $75,000 on 
plant improvements which will give them 
increased capacity and additional storage 
space. 

F. E. Sadler, president of the Arctic Ice 
& Cold Storage Co., New Albany, Ind., has 
been appointed receiver for the company. 
Mr. Sadler will continue to operate the 
plant. 

The Commerce Ice Co. has been organ- 
ized at Commerce, Ga. It will start with 
a paid up capital stock of not less than 
$20,000, and a modern ice factory will be 
erected. 

The Crystal Ice Co., Winston-Salem, N. 
C., will erect a 2,000-ton storage building, 
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YORK REFRIGERATING MACHINES 


IN THE MEAT PACKING INDUSTRY 





Prices and complete information on application. 


YORK MANUFACTURING CO., YORK, PA. 


(Ice Making and Refrigerating Machinery Exclusively) 


Packing Houses are noted for ‘their 
efficient operation. Hence it is only 
natural that one of the leading Pack- 
ers should install five York Semi-En- 
closed High Speed Refrigerating Ma- 
chines, with direct motor mounting, 


during a period of three years. 


While this Machine is a new creation 
of the York Organization, its basic 
those of 
York Machines, 


such 


features are the Original 


which have given 


universal satisfaction for more 


than 20 years. 











install machinery and make improvements 
in its plant which will increase its capacity 
to 40 tons. 

Fire destroyed the icehouses of the Wa- 
chusetts creamery at Enosburg Falls, Va., 
resulting in a loss of between $3,000 and 


$4,000. The buildings will be replaced 
immediately. 
A new cold storage plant is being 


erected by the Cape Fear Packing Co. at 
Wilmington, N. C., and will be ready in 
the near future. The plant recently pur- 
chased from the Independent Ice Co. is 
being renovated and will have a capacity 
of 200,000 cubic feet. 





 — 
CANADIAN MEAT SUPPLIES. 

There are about 3% lbs. of meat for 
every person in the Dominion now ready 
in cold storage throughout Canada, accord- 
ing to a statement of the Industrial and 
Development Council of Canadian Meat 
Packers. That is less than ten days’ nor- 
mal consumption. Returns as compiled 
by the Bureau of Statistics at Ottawa for 
July were: All meats, 52,463,200 lbs.; less 
meat in cure, 21,084,358 lbs.; meat 
for market, 31,378,842 Ibs. 

The average consumption is 137 lbs. a 
year for each person. A year’s require- 
ments, therefore, total 1,233,000,000 Ibs. 
The quantity of meat in storage all told is 
equal to 15% days’ supply for the Domin- 
ion and the quantity actually ready is 
equal to 9% days’ supply. 

It is false to assume that there has been 
an increase, says the statement, because 
by comparison with June returns only an 
increase has been shown in pork, mutton 
and lamb. The decrease in the quantity 
of beef more than outweighs that increase. 
In fact, the net drop in all meat supplies 
is 5.18 per cent compared with a month 
ago, and the net increase compared with 
a year ago is less than one-sixth of one 
per cent. 

There are now in store in all the ware- 
houses in Canada exactly one-half the sup- 
plies of meats there were in January, 1919. 
The drop since January last even is one- 
third, as the following table will demon- 
strate: 


ready 


Jan.,1919 Jan., 1920 July 1, 1920 


Ibs. Ibs. Ibs. 
Pork . .58,292,000 22,132,000 41,973,000 
Beet .57,167,000 50,263,000 9,408,000 
Mutton and 
lamb . 8,964,000 7,160,000 


1,081,000 
Total 104,423,000 79,555,000 52,462,000 

The changes from June last and July. 
1919, can be easily grasped from the fol- 
lowing percentages: 


Since Since 
Jan., July, 
1920 1919 
Cc; c 
€ € 
POFK, MMCPOASE. 062. ccceses 22.42 5.83 
Mutton and lamb, increase. .21.50 32.32 
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PURITY IS ESSENTIAL IN AMMONIA 


For Refrigerating and Ice Making. 
profits of your plant so surely as Ammonia laden with organi¢e impurities. 


BOWER BRAND ANHYDROUS AMMONIA 


is made from pure Aqua Ammonia of our own production, 
thoroughly refined and purified. Send for Free Booklet. 


Henry Bower Chemical Manufacturing Co., 


Because 


nothing will reduce the 


29th Street and Gray’s Ferry Road 
PHILADELPHIA, PA. 





Atlanta—M. & M. Warehouse Co. 

Baltimore—Wernig, Moving, Hauling & Stor- 
age Co., 100 W. Lombard St. 

Boston—G. W. Goerner, 40 Central St. 

Buffalo—Keystone Warehouse Co. 

Chicago—Ernst O. Heinsdorf, 1004 Cunard Bldg. 

Cleveland—General Cartage & Storage Co. 

Jacksonville—St. Elmo W. Acosta. 

Mexico, D. F.—Ernst O. Heinsdorf. 





SPECIFY BOWER BRAND ANHYDROUS AMMONIA which, subject to prior sale, may be obtained from the following: 


Newark—American Oil & Supply Co. 

New York City—Roessler & Hasslacher Chem- 
ical Co., 709 Sixth Ave. 

Norfolk—Henry Bower Chemical Mfg. Co., 
Agency, First & Front Sts. 

Philadelphia—Henry Bower Chemical Mfg. Co. 

Pittsburgh—Pennsylvania Transfer Co., Du- 
quesne Freight Station; Pennsylvania Brew- 
ers Supply Co., Union Arcade Bidg. 


Providence—Rhode Island Warehouse Co., 
Edwin Knowles. 


Richmond—Bowman Transfer & Storage Co. 
Rochester—Rochester Carting Co. 
Savannah—Benton Transfer Co. 
Toledo—Moreton Truck & Storage Co. 
Washington—Littlefield, Alvord & Co. 





VISCERA INSPECTION TABLES. 
(Continued from page 19.) 


completed, and overtime work is thus 


avoided. As practically no soiling of fats 
occurs, yields of fats are exceptionally 
high. 


For Plants of Small Capacity. 


For establishments having a small hog- 
slaughtering capacity—approximately 125 
per hour or less—a combination moving- 
top table has been designed. Provisions 
have been made for placing the head in 
a corner of the compartment occupied by 
the viscera in such a position that both 
are readily accessible for inspection and 
pass by the inspector together. 

After the inspection is completed the 
house separating operations are completed 
on the same table. In such a case one 
piece of equipment is sufficient for both 
the inspection and the work of the estab- 
lishment. 

Illustrations shown in this article of 
these tables in actual operation in packing 
plants are shown by courtesy of the All- 
bright-Nell Co., of Chicago, manufacturers 
of the apparatus described. 
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VALUE OF THE INSTITUTE. 
(Continued from page 17.) 

Bulletins are issued frequently and 
mailed to every member of the associa 
tion when matters of importance to the 
trade appear from time to time, and it 
may be said that these bultetins, filled 
with useful and valuable information, have 
been illuminating and helpful to the pack- 
ers. The association is now on a strictly 
business basis, and the meetings of the 
executive committee and the annual con- 
ventions waste no time on things that are 
not of importance to the trade. 

With all the advantages to be derived 
from membership in this association, I can 
say that there is not a packer, large or 
small, in the country who can afford to be 
out of it, if he desires to keep in touch 
with a progressive business, changeful in 
methods of manufacture and constantly 
fluctuating in values of product and a gen- 
eral knowledge of conditions. 


— 








THE ‘“‘TWO-VANE” BRINE 
SPRAY NOZZLE 


Leading packers everywhere employ- 
ing brine spray lofts for hog and beef 








3121 Carroll 





of the high cooling efficiency and non-clogging features of ‘‘SPRA-RITE” Nozzles. 
Bulletin No. 5 now ready for distribution. 


THE STAR BRASS WORKS, Manufacturing Engineers 
Ave., CHICAGO, ILL. 


coolers have adopted “SPRA-RITE” 
Brine Spraying Equipment by reason 


Write for your copy today. 














JAMISON’S 
STANDARD 
TRACK 
DOOR 


A powerfully constructed, thor- 
oughly insulated Cold Storage 
Door for Packing Houses, 
Abattoirs and all plants where 
overhead rails are in use. 


May we send you catalog 9? 


Jamison Cold Storage Door Co. 


Formerly 
Jones Cold Storage Door Co. 


Hagerstown, Maryland U. S. A. 








I sincerely hope to see a record gather- 
ing at the convention in Atlantic City in 


September, and to see every packinghouse, 
big and little, represented there. 
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“AND YOU CAN’T BEAT CORK!” 
OUR BOOKLET WILL INTEREST YOU. 


INSULATION 


GOoOopnD 


SATISFACTORY RESULTS 
THAS A FACK—BRACK an MACK 


‘THE UNION INSULATING CO. Great Northern Building CHICAGO 


TO OBTAIN 


WRITE US 
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ror PERFECT REFRIGERATION | | Hers 4 Beresin for You 


‘TWO 58: TON FRICK 
Install the BAKER SYSTEM REFRIGERATING MACHINES 








Here Is What Mr. Breckenmaker of Cumberland, lowa, Size 13°6"x20"x20". 
+ ° Evaporating pressure, 15.67 pounds. 
Says of His Machine Condensing pressure, 184 pounds. 
Steam pressure, 100 pounds. 

“I have just started my machine for another season’s Th ingl ‘ hi tite — 
run and am more than pleased with my investment. I __ these are single acting machines, driven by 
Bhck: a ° 3 : “ cS Corliss Engine. ‘they are equipped with atmos- 
saved over $200.00 on my ice blil last year besides get heric type ammonia condensers, ammonia receiver 
ting rid of the muss and slop around the shop—the P yP , 


; and oil separator. 
box is as sweet and clean now as can be. It is a pleas- P 


ure for the butcher who has used ice for 15 years to 


: : : Guaranteed in usable condition and offered for 
go into a box that is mechanically cooled. 


immediate shipment at a most alluring price. 


The average butcher will use at least 55 tons of ice a May 
season—at $7.00 per ton equal to $385.00 per year. Figure 
this on a ten-year basis for I am figuring the machine 
the same. That would make his ice cost him in ten 
years $3,850.00 and nothing left. The cost of running the D P Ch . | e 
machine using city water at 70c per thousand gallons, u ont emica Oo. 
while water pumped from a well would be much cheaper, Incorporated 
but take the city water at that high figure, and the cost Ww 1 D 1 
of running the machine for a period of ten years will not i min ton elawar 
exceed $2,000.00. You have saved $1,850.00 and have the g e 
~ ‘ machine left, so the machine has paid for itself and is 

ready to go on doing business. It is just like this with 
**THE WORLD OVER”’ me—if I had to run a market and use ice, I would not 


run the market.” 


be inspected at our plants, Parlin or 
Carney’s Point, N. J., or photostat will be sent 
on request. 














FOR SALE 


Pfaudler enamel lined Tanks 


ee Baker Ice Machine Co., Inc. and Refrigerating Machines 


H Horizontal Tanks, 7 ft. inside dia. 82 
2 AHA NEBRASKA ft. long, 23,250 gals. each, $3.00 per bbl. 
IT’S FREE OM } Horizontal Tanks, 8 ft. inside dia. by 82 
ft. long, 30,380 gals. each, $3.00 per bbl. 
Horizontal Tanks, 10 ft. inside dia. by 46 
ft. long, 24,366 gals. each, $3.00 per bbl. 
Horizontal Tanks 10 ft. inside dia, by 44 
ft. long, 25,544 gals. each, $3.00 per bbl. 
7 Vertical Tanks, 9 ft. 6 in. inside dia. by 


17 ft., 8,463 gals. each, $3.00 per bbl. 

* 58% ton Frick Ice Machines, 13142x20x20, 
including ammonia compressor, con- 
denser and oil separator, F. O. B. New 


Jersey, $5,800 each. 


6 ton Arctic Ice Unit including com- 
pressor, condenser, receiver and brine 
tank, F. O. B. Virginia, $1,850. 
York Refrigerating Machine, 18 tons ca- 
pacity, complete with vertical 
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com- 
ag and eas. F einen F.O.B. 
. ew Jersey, $3,450 eac 
Seven Sizes—60 Ibs. to 1100 Ibs. 2 Remington Ice Machines, 74x10%4 x12, 
. : neluding compressor and engine only, 
Belt Drive or Motor Drive F. O. B. New Jersey, $1,500 each. 


° : CHAS. S. JACOBOWITZ 
SavesTime and Money in BREWERY DISMANTLER 


Mixing Meats, Sausage 1382 Niagara St. Buffalo, N. Y. 
and Other Ingredients 




















CHEMICALS AND SOAP SUPPLIES. 


Special Report to The National Provisioner. 
No Waste or Leakage ine Sk ieee. 24, 1920._-Latest aes 
He J H DAY CO tions on chemicals and soapmakers’ sup- 
T . e ° plies are as follows: 74 to 76 per cent 
CINCINNATI, Oo. caustic soda, 534 @6c lb.; 60 per cent caus- 
tic soda, 5%c Ib.; 98 per cent pow- 
dered caustic soda, 64%@6%c lb.; 48 per 
cent carbonate of soda, 34%@3%c Ib.; 58 
per cent carbonate of soda, 3@3%c Ib.; 

talc, 1% @2c Ilb.; silex, $20 per 2,000 lbs. 
Clarified palm oil, in casks (2,000 Ibs.), 
nominal, 10%@l11c lb.; yellow olive oil, $3 
@3.25 gal.; Cochin cocoanut oil, 17@17%e 
Ib.; Ceylon cocoanut oil, 154%@16c Ib.; 
cottonseed oil, 134%@14c lb.; soya bean 
oil, 183% @14e lb.; corn oil, 13@13%c Ib.; 
peanut oil, in bbls., deodorized, 17@18c 
Ib.; peanut oil, in bbls., crude, 10@10%c Ib. 














‘“‘ATLASTA box that stands the knocks’’ 





° ° Prime city tallow, special, nominal, 10c 
Solid Fibre and Corrugated per Ilb.; dynamite glycerine, nominal, 27% 
° . @28ce Ib.; saponified glycerine, 88 per cent, 
Shipping Boxes nominal, 19@20c lb.; crude soap glycerine, 


nominal, 174 @17\%e lb.; chemically pure 
glycerine, 28@28'%c lb.; prime packers’ 
grease, 84%4@9c Ib. 
Owned and operated by D. M. Goodwillie Co., af 

Kurz Bros. Co., and Republic Box Co. SKINNER PLANT TO RESUME. 

It is reported from Omaha that the 
Skinner Packing Company, whose new 
ATLAS BOX COMPANY two-million dollar plant has been shut 
down because of disputes between stock- 
1385 North Branch Street holders, has effected a loan of $2,000,006 
to provide funds for purposes of opera- 
CHICAGO, ILL. tion, purchase of livestock, etc., and that 
the plant will be in full operation within 
a very short time. 
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FOR PURCHASING DEPARTMENTS 


August 28, 1920. 
TAN’.AGE PRESS IN SERUM PLANT. 
TI Fort Dodge Serum Company, of 
Fort Jodge, lowa, has just purchased from 
the 3recht Company a No. 8 hydraulic 
tank. ge press outfit. This is the type 
gene-ally used in by-products departments 
of p-ckinghouses. In this case, however, 
it w:il be used for the purpose of pressing 
seruin from the ground meat. New uses 
tor «quipment formerly employed only in 
packinghouses are being found every day. 


—_—% 

DOLD USES KRAMER HOG SCRAPER. 
The Jacob Dold Packing Company, Buf- 
N. Y., has awarded a contract to L. 
A. Kramer of Chicagofor the erection ofa 
Kramer hog dehairing machine in its 
plant at Buffalo. This machine is 
to have a capacity of 600 hogs per hour. 
The Kramer machine, recently described 
and ijllustrated in the columns of The Na- 
tional Provisioner, is said to be especial- 
ly adapted to big killing capacities, which 
commended it to the Dold Company in 
the selection of a machine for its pur- 
poses. The Kramer machine avoids the 
use of hooks in handling hogs, and also 
avoids exposing sinews or dropping hogs, 
and does not require the manipulating of 
levers or clutches, ete. The first machine 
of this type was erected in the plant of 
the Skinner Packing Co., Omaha, Neb., 
and one is also being built for A. Fink & 
Sons, the pork packers of Newark, N. J. 
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YORK REFRIGERATION EQUIPMENT. 
Since their last report of July 30 the 
York Manufacturing Co., York, Pa., report 
having made the following sales and in- 
staliations of refrigerating machinery and 
equipment in the meat and allied trades: 


Skinner Packing Co., Omaha, Nebr., two 
200-ton vertical single-acting refrigerating 
machines, each direct connected to uniflow 
engines, two 100-ton vertical single-acting 
high speed semi-enclosed refrigerating ma- 


chines, each with motor mounted direct 
on crank shaft, and miscellaneous equip- 


ment, including one 175-ton and two 125- 
tou shell and tube brine coolers, ammonia 
receiver and considerable equipment for 
heir freezing system. 

Kansas Ice & Storage Co., Salina, Kans., 
have added to their York refrigerating 
equipment another 100-ton vertical single- 
icting high speed semi-enclosed refrigerat- 
ng machine, with motor mounted direct on 
rank shaft, and condensing side, includ- 


ing flooded atmospheric ammonia _ con- 
densers. 
City of McRae, McRae, Ga., one 24-ton 


fertical single-acting belt driven enclosed 
refrigerating machine and condensing side, 
12-ton low pressure air raw water 
flooded freezing system and refrigerating 
ystem, including double pipe brine coolers 
and 2.000 feet of 2-in. brine piping for ice 
storage, beef storage and cooling room. 
Jones & Lamb, Sixth and Lombard 
streets, Baltimore, Md., a 100-ton condens- 


ilso a 


ing side, including flooded atmospheric 
ammonia condensers, and 8-ton freezing 
system, 7 coils of Baudelot coolers, each 
20 ft. long, 12 pipes high, of 2-in. galva- 


nized pipe, one 36-in x 8-ft. and one 2-in. x 
7-ft. vertical ammonia drier cooler purifier, 
and one 30-in. x 10-ft. vertical liquid trap. 

George W. Stark, meat market, St. Louis, 


Mo., one 3-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 


Athens Market, meat market, Oakland, 
Cal., a 1%-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 


A. S. Gilson, meat market, Campbell, 
Cal., one %-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 


W. C. Gallaher, meat market, Hanford, 
Cal, one 5-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Tonopah Divide Mercantile Co., general 
store, Tonopah, Nev., one 6-ton vertical 
single-acting belt driven enclosed refrig- 
erating machine and high pressure side 
complete. 

Cape Fear Packing Co., Wilmington, N. 
C., one 12-ton and one 20-ton vertical 
single-acting belt driven enclosed refrig- 
erating machine and high pressure side 
complete. 

The Hunstiger Co., meats, St. Cloud, 
Minn., one 15-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

J. L Kincaid, meat market, Etowah, 
Tenn., a 1-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Star Meat Market, Punxsutawney, Pa., a 
l-ton vertical single-acting belt driven en- 
closed refrigerating machine and high 
pressure side complete. 

Frederick H. Helbig, Jr., meat market, 
1185 Stratford avenue, Bridgeport, Conn., 
one 4-ton vertical single-acting belt driven 
enclosed refrigerating machine and high 
pressure side complete. 

Hutwelker & Briggs, packers, Brooklyn, 
N. Y., one 30-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
condensing side, also a small freezing sys- 
tem. 

Gaut & Fox, packers, Sweetwater, Tenn., 
one 6-ton vertical single-acting belt driven 


enclosed refrigerating machine and high 
pressure side complete. 

J. F. Matousek, Walthill, Nebr., is add- 
ing to the York refrigerating equipment 
in his meat market one 3-ton York vertical 
single-acting belt driven enclosed refrig- 
erating machine and high pressure side 
complete. 

Lucas Bros., meat market, Brownsville, 
Pa., one 2-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Ellsworth Stores Co., meat market, Mor- 
ris Run, Tioga county, Pa., one 2-ton verti- 
cal single-acting belt driven enclosed re- 
frigerating machine and high pressure side 
complete. 

Fred H. Poland, meat market, Fullerton, 
Nebr., one 3-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Plymouth Market & Grocery Co., Ply- 
mouth, N. C., one 2-ton vertical single- 
acting belt driven enclosed refrigerating 
machine and high pressure side complete. 

Home Provision Co. meat market, 
Akron, O., one 8-ton vertical single-acting 
belt driven enclosed refrigerating machine 
and high pressure side complete. 

J. C. Bright & Co., provisions, Lansford, 
Pa., one 2-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

E. W. Brickels Co., meat market, Utica, 
O., one 1-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Reckers Bros., meat market, Adrian, 
Minn., one 3-ton vertical single-acting belt 
driven enclosed refrigerating machine and 
high pressure side complete. 

Pine Bluff Produce & Provision Co., Pine 
Bluff, Ark., one 5%-ton vertical single- 
acting belt driven enclosed refrigerating 
machine and high pressure side complete. 








WHOLESALE DRESSED MEAT PRICES. 














Wholesale prices of Western dressed fresh meats were quoted by the U. S. 
Bureau of Markets at Chicago and three Eastern markets on Thursday, August 25, 
1920, as follows: 

Fresh Beef— 
STEERS: CHICAGO. BOSTON. NEW YORK. PHILA. 
| Sere cre eh eietgtgthe ant er $27.00@28.00 $27.50@28.00 27.00@28.00 $.....@ . 

BE Sigs a (aes cvs evn aioe, oe eo eae acer ara ein 23.00 @ 26.00 26.00@ 27.00 23.00 @ 26.00 24.00@ 26.00 
Medium scribe ate n onic ae ES ae 17.00@ 20.00 23.00@ 25.00 19.00 @ 22.00 19.00 @ 22.00 
SNE s.3 5's av ¥ 6seWSS NWN SSS OR OTe 14.00@ 16.00 19.00@ 21.00 16.00@ 18.00 14.00@18.90 

COWS: 
elt, Got asa 0 an oe wlio 17.00 18.00 ee ware es @. 

RE ee yd ee 15.00 @17.0 17.50@ 18.50 16.00 @ 17.00 15.00@ 17.00 

Common 12.00 14.00 16.50@ 17.00 14.00@ 15.00 13.00@ 15.00 
BULLS: 
Good Le irete 4g ate tik alerakit a a. @. ? a. 

Medium . a. 13 50@14.00 .-@. a 

Common IRS a 10.25@ 11.25 11.00@ 12.00 12.00@ 13.00 10.00@ 12.06 
Fresh Lamb and Mutton— 

sA\MB: 

Choice 2 wm m 30 0031.00 30.00@ 32.00 29 WOE ALOE 

Good 2 the » ao 29 ON @ 30.00 00 29 44) 27. 00 @28 00 

Medium . a 25 00@ 27.00 23.00@ 25.00 24.00 @26.09 
Common oo 20. 00@ 23.00 20 00 @ 22.00 20 OOM 23.00 

YEARLINGS 
Good . vi) . ai 

Miedium 2 2 Po OO oOo POO @ 22 OF o 

Common : LS.00@ 19.04 18.00@ 20.00 ( a 
MUTTON: 
Good poe . ; .00 +00 15.00 M1600 15.004 16.0 16.00@1S.00 

Medium . 11.00 eae | 12 oOo 14 049 14.0007 15. 14 OO@M14 
Common 1OO@LLOO 10.00@ 12.00 10.00@12.00 12.004 13.00 

Fresh Veal*— 
Choice 7 fF OOP PR OO a a 
Good eee 1 Ov ” Oo a 20 N29 OD GD 22 00 

Medium “ ‘ 16.00@19.00 14.00@16.00 16.00 @18.00 17.00@19.00 

Common ; ; L404 15.00 12.00@ 13.00 14.00@ 15.00 14.00@16.00 
Fresh Pork Cuts— 
LOIUNS: 

8-10 Ib. average 28.00 29.00 35.00 36.00 5.00 @37.00 24.000 26.60 
10-12 Ib. aver 1h OO 27.00 24. 0025.00 232 WO@R4.00 2 QOM@R4.00 
12-14 Ib. aver : c i 22 NOMS OO 10 DOG 22.00 20.00@31.00 106 00@32.00 
14 lb. over.... Sareea 27.00@ 29.00 26.00 @28.00 25.0 @ 28.00 25.00 @ 29.00 

SHOULDERS c 
. = ven Vitae a a. a a 
Skinned 4 2.0023 00 : o. 22.00@ 23.00 ).00 @ 23.00 
PICNICS 

4-6 b. averave a ne F 21 006922 00 21 004D??_00 21.004 22.00 18.00@ 21.00 
6-8 lb. A@VETAME....... la OOM” AD 20 0O0M?T 00 20.000 i GA 
S h over 18.00 @20.00 19.00 @ 20.00 me a 

BUTTS: 
Roneless ”. @. 31 HOMRAOO “a 

Boston style 28.00 @ 29.00 a 25.00 @27.90 26.00 @28.00 

*Veal prices include “hide on’ at Chicago and New York 








Packers’ purchases of livestock at Chi- 
cago the first three days this week totaled 
21.525 cattle, 52,403 hogs and 24,088 sheep. 

Fred J. Duffield of the Jacob E. Decker 
& Sons Co., Mason City, Iowa, and C. P. J. 
Kroeck of the Cudahy Bros. Co., Milwau- 
kee, were in Chicago this week. 

The Thomson Taylor Spice Co., the 
oldest concern in that line in the west, 
which was incorporated in 1865, has just 
recently changed the firm name to Thom- 
son & Taylor Co. 

The average wholesale price of beef in 
Chicago for the week ending Saturday, 
August 21, 1920, as indicated by prices 
realized on Swift & Company’s sales, was 
18.83 per pound, the range being 
from 11.25 to 29 cents. 


cents 


This week has been “Accident Preven- 
tion Week, among the employes of Wilson 
& Company. For one week, beginning 
Monday August 23, special attention 
given to the elimination of accidents and 


the prevention of fires. 


was 


Frank K. Foss, cattle buyer for Wilson 
& Company, and a nephew of Thomas E. 
Wilson, was the winner of the pole vault 
at the Olympic games at Antwerp, Bel- 
gium, and made a new world’s record with 
a vault of 13 feet 5% inches. 


Federal Judge Samuel Alschuler this 
week started hearing the petition of 120,- 
000 stockyards workers for wage increases 
approximating 20 per cent of their pres- 
The sought is $1 
a day, affecting yards employes in Chica- 
go and eleven other cities. Attorney Red- 
Brennan, who is representing the 
Amalgamated Meat Cutters and Butcher 
Workers of America, that 80,000 
stockyards workers in the south and east 
will also be affected by Judge Alschuler’s 


ent salaries. increase 


mond 


states 


decision, according to an agreement made 
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by the employers and the men. The hear- 
ing will last about two weeks. 

The men who drive the cattle and hogs 
from the loading platforms in the stock- 
yards to the pens and weighing stations 
decided this week to adopt the name 
“Minor Stockyards Employes’ associa- 
tion,” and thus a threatened strike was 
averted. The Chicago Live Stock Ex- 
cnange, the employers, had objected to 
the organization of a union, and when in- 
formed the yardmen were contemplating 
a@ union, announced that any employe 
affiliated with it would be discharged. But 
they did not object to the association. 

W. W. Bowers, one of the general super- 
intendents of Wilson & Company, has 
been made vice president and general 
manager of the Wilson-Martin Company, 
the new $15,000,000 concern which 
operates the plants of the former D. B. 
Martin Company and other subsidiaries at 
Philadelphia, Baltimore, Wilmington, Del., 
and other points. Mr. Bowers will make 
his headquarters at Philadelphia. He is 
one of the best-liked men in the industry, 
and will be missed in Chicago packing 
circles. 

Morris & Company this week announced 
the sale of $15,000,000 ten-year 71% per 
cent gold notes to the Continental & Com- 
mercial Trust & Savings Bank, Halsey, 
Stuart & Co., F. S. Moseley & Co., and 
the Merchants’ Loan & Trust Company. 
C. M. Macfarlane, vice president and 
treasurer, conducted the negotiations for 
Morris & Company. Proceeds of this 
issue will be used to retire outstanding in- 
debtedness. Public offering of the notes 
has been made and they have been quick- 
ly taken. 
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Visitors to Chicago this.week included 
James G. Cownie of the Jacob Dold Pack- 
ing Co., Buffalo; Charles F. Hammond, 
president of the Hammond Standish Co., 
Detroit, Mich.; Jay C. Hormel and E. M. 
Doane of Geo. A. Hormel & Co., Austin, 
Minn.; E. C. Merritt, vice president and 
general manager of the Indianapolis Abat- 
toir Co., Fred T. Fuller, president of the 
Iowa Packing Co., Des Moines; Gustav 
Bischoff, Jr., general manager of the St. 
Louis Independent Packing Co.; J. W. 
Rath, of the Rath Packfng)Co., Waterloo, 
Iowa; and Isaac Powers, president of the 
Home Packing Co., Terre Haute, Ind. 

-~—-fe— 
MEAT PACKING IN PARAGUAY. 

There are three American-owned meat- 
packing plants operating in Paraguay, re- 
perts Consul H. H. Balch from Ascuncion. 
These plants are: Compania Paraguaya de 
Frigorifico y Carnes Conservadas of Asun- 
cion; Frigorifico San Salvador, San Salva- 
dor, and the International Products Co., 
which has a meat-packing plant at San An- 
tonio and a quebracho factory at Puerto 
Pinasco. These companies are all char- 
tered as Paraguayan concerns, except that 
at San Salvador, which is Argentine. 

The combined statistics of operation for 
the three meat plants during 1919 show 
the following results: Animals slaughtered, 
101,158; beef canned, 21,829,478 pounds; 
beef extract, 359,460 pounds; tallow, 3,074,- 
885 pounds. 

During April, May, June, October, No- 
vember, and December, 1919, the three 
meat-packing plants were either partially 
or entirely closed down on account of la- 
bor troubles or lack of market for their 
products. The balance sheet of 1918 of one 
of these plants showed a loss of 123,960 
gold pesos. Its capital stock was increased 





B. K. GIBSON & CO. 


Industrial Engineers 
Architects 


Packing Plants, Cold Storage Buildings 
Markets, Ice Plants, Warehouses 


766 Transportation Bidg., Chicago 





H. C. GARDNER F. A. LINDBERG 
GARDNER & LINDBERG 
ENGINEERS 
Mechanical, Electrical, Architectural 
SPECIALTIES: Packing Plants, Cold Storage 
Manufacturing Plants, Power Instal- 
lations, Investigations 
1134 Marquette Bidg. CHICAGO 














PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 
Manhattan Building, Chicago, Ill. 


Cable Address, Pacarco 








Fred J. Anders Chas. H. Reimers 
Anders & Reimers 
ARCHITECTS 
ENGINEERS 
430 Erie Bidg. Packing House 

Cleveland, O. Specialists 








The Stadler Engineering Co. 
ARCHITECTS AND ENGINEERS 


We Specialize i 
PACKING PLANT CONSTRUCTION 
Cold Storage and Garbage Reduction Piants 


820 Exchange Ave. CHICAGO U.S. Yards 








I. P. Henschien R. J. McLaren 
; HENSCHIEN & McLAREN 

Architects 
Old Colony Bldg. 


PACKING PLANTS AND COLD 
CONSTRUCTION. 


Chicage, OL 
STORAGE 











C. L. BROOKS ENGINEERING CO. 
DESIGNERS OF PACKING HOUSES, COLD STORAGE, ETC., 
Remodeling and Improvements, Examinations, Valuations, 
Reports, Superintendence, Refrigeration, Insulation 
Industrial Plants — Correspondence Invited. 

Home Office, Moultrie, Ga 








cold stora 
ly equip them. 


110 West 40th Street 





C. B. COMSTOCK 


ARCHITECT 


Refrigeration and Consulting Engineer 


We specialize in the designing and remodeling of buildings for 
and packing house plants of all kinds and thorough- 
We invite your correspondence. 


NEW YORK, N. Y. 
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The better trade 
prefers this Supreme cured ham 


Customers quicky discover the better flavor and uniform 
mildness and tenderness of Morris Supreme cured hams. 
You'll find them coming back for more. Be ready to cash 
in on the steady demand these hams will bring you. 


MORRIS & COMPANY 


Packers and Provisioners 


Supreme 
Boiled 
Ham 








CHICAGO PACKING 
COMPANY 


Beef and Pork Packers 
Boneless Beef Cuts 
Sausage Materials 


Commission Slaughterers 
U. S. GOVERNMENT INSPECTION 
Correspondence Solicited 


UNION STOCK YARDS 
CHICAGO \ 


from 250,000 gold pesos to 1,000,000 pesos 
in November, 1919. 

The principal wealth of Paraguay is cen- 
tered in the cattle industry. As_ there 
has never been a census of livestock 
made, no definite information as to the 
number in the country is available, but 
average estimates give the numbers about 
as follows: Cattle. $2,500,000; goats, 85.- 
000; hogs, 60,000; sheep, 600,000. 

The live stock generally are of scrub 
stock, but little effort having been made 
‘0 improve breds. The cattle are small 
and rather thin. The whole country is in- 
fected by ticks, but there are no serious 
cattle diseases in Paraguay. While foot- 
and-mouth disease and occasionally an- 
thrax break out from time to time, the 
actual losses through death are small. The 
disense which does most damage to the 
horses of the country is known as mal de 
cadora, an incurable disease from which 
horses die soon after being attacked. 

While cattle are found in all parts of 
Paraguay, the regions in which this in- 











dust particularly dominates are _ the 
Misiones of southern Paraguay; the Grand 
Chaco, west of the Paraguay River; and 
all ''e northern part of the country. 

_ lemen are coming to see the neces- 
Sity of improving the live stock of the 
couc‘ry. The frigerificos demand a better 
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well to get in touch with Williams. 


Works: 
ST. LOUIS 





BONE CRUSHERS 


rg Aa 





WILLIAMS 


Williams Bone Crushers and Grinders are not alone suitable for grind- 
ing bone for fertilizer purposes, they are also suitable for crushing bone 
for glue and case hardening purposes. Every packer having to dispose 
of his bone whether Green, Raw, or Junk and Steamed bone, will do 


Williams machines are also suitable for Tankage, Cracklings, Beef 
Scrap, Oyster and Clam Shells, and any other material found around the 
packing plant requiring crushing or grinding. 


Send for catalog No. 9 


THE WILLIAMS PAT. CRUSHER & PULVERIZER CO. 
General Sales Dept., Old Colony Bldg. 
CHICAGO 


Ley 


62 Second St. 
SAN FRANCISCO 











- 








grade of cattle than those which are now 
otfered for sale. The society of the prin- 
cipal cattlemen of the country, known as 
Sociedad de Ganaderas, is trying to im- 
prove the live-stock industry. It plans to 
hold annual fairs at which specimens of 
the best animals of the country will be 
placed on exhibition, with a hope that bet- 
ter breeding and improved estancia con- 
ditions will result. The Paraguayan Con- 
gress passed a bill last session setting 
aside 10 hectares of land for a period of 
10 vears in the botanical gardens at Trin- 


idad, near Asuncion, to be used by the So- 
ciedad de Ganaderas for the purpose of 
holding cattle fairs. The first fair wil! 
probably take place some time during the 
present year. 

In considering the number of live stock 
available for packing-house purposes in 
Paraguay one must include the large num- 
ber of cattle which came from the state of 
Matte Grosso, in Brazil, as the Paraguay 
River is the natural outlet over which a 
part, at least, of the cattle of this state 
must pass when being marketed. 





CHICAGO LIVE STOCK 


RECEIPTS. 
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Range of Prices. 
SATURDAY, 


Cattle. Calves. 
Monday, August 16 2,882 
Tuesday, August 17 2,005 
Wednesday, August 18. 1,701 14,951 
Thursday, August 19 3,014 21,288 
Friday August 10 1,053 13,519 


Saturday 



















August 21. 
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1920. 




































Open. High. Low. Close. 

PORK—(Per bbl.)— 

Sept. .........--$24.10 $24.75 $24.10 $24.55 

Oct . 24.80 25.75 24.80 23. 
LARD—(Per 10) Ibs.) 

Ec c0<sceeesa ee 18.47% 18.15 18.45 

Get. ssceces 18.0 18.80 18.50 18.80 

POs! evceeewss 18.90 19.17% 18.90 19.17% 
RIBS—(Boxed, 25c more than loose.)— 

Sept. eeu 14.80 15.00 14.80 14.95 
Oct. . 15.30 15.52% 15.30 15.45 
MONDAY. AUGUST 23, 1920. 

PORK—(Ver bbl.) 
eee 24.40 24.50 
Oct. Kueteisee deere,  aearele 
LARD—(Per 1) Ibs.) 
BE, sccccccsece 18.45 18.60 18.37% 
ere 18.85 19.00 .62% 18.72% 
are 19.15 19.30 19.07% 19.10 
RIPS—(Boxed, 25¢c more than loose.) 

Sept. cee 15.07% 15.07% 14.90 14.9214 
Oct. 15.50 15.50 15.37% 15.40 
TUESDAY, AUGUST 24, 1920. 

PORK—(VPer bbl.) 

BL, cevarenande 24.22% 

Oct eevee 25.10 
LARD—(Per 100 Ibs.) 

Sept. ee 18.05 18.15 

Oct. 18.50 18.37%, 18.45 

Jan. 18.80 18.75 18.80 
RIBS 

Sept. 14.72% 14.72% 

Oct. 15.15 15.15 

WEDNESDAY, AUGUST 25, 1920 

PORK—(Per bbl.) 

Sept. 30 24.15 

Oct chad es 25 25.10 
LARD—(Per 1% 

Sept ne 18.10 17.95 18.05 

Oct. 18.4734 18.30 19.45 

Jan ; 18.85 18.70 18.85 
RIPS—(Poxed, 25¢ more than loose.) 

Sept, 14.70 14.72% 14.55 14.6714 
Oct 15.17% 15.17% 15.02% 15.10 
THURSDAY, AUGUST 26, 1920. 

PORK— (Ver bbl.) 
Sept. cencheud 24.50 24.90 24.50 
Oct. 25.0 25.85 25.60 
LARD—(Per 10 Ibs.) 
 s.ssenenne ss Ee 18.37 18.20 1s 
Oct. 18.60 is. 18.60 18.62%, 
Jan. PY 19.05 19.07% 19.0) 19.00 
RIBS—i Boxed, 25e¢ more than loose.) 

Sept 14.80 15.02 14.80 14.92% 
Oct. 15.30 15.47% 15.50 15.40 
FRIDAY, AUG, 27, 1920. 

PORK—(Per bbl) 
Sept, - 24.95 25.10 24.95 25.10 
Oct. 25.90 0 25.85 25.90 
LARD—iPer 100 Ibs.) 
Sept 18.3" 18.50 18.25 
Oct 18.75 18.85 18.65 S85 
Jan 19.44) 19.05 19.00 19.05 
RIPS—(Poxed, 25 more than loose) 
Sept 15.05 15.20 14.97 15.20 
Oct 15.50 15.65 15.47 15.65 
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CHICAGO RETAIL FRESH MEATS 


(Corrected weekly by ©. W. Kaiser, Sec’y, United 
Master Butchers’ Ass’a of Chicage.) 


Beef. 
























No.1. No.2. No.3 
Rib roast, heavy end........... 38 30 17 
Rib roast, light end 40 32 19 
Chuck roast ....-..+ees+. 25 23 15 
Steaks, round ........-- 42 38 28 
Steaks, sirloiu, first cut 50 45 31 
Steaks. porterhouse 75 50 32 
Steaks, flank .....-.e+-e-+e 30 25 13 
Beef stew ..----eceecceccces 28 25 15 
Corned briskets, boneless.....-- 40 25 ie 
Corned plates am - = 23 13 
Corned rumMpS ....-eeeeeeeeeeee 30 28 2 
Lamb. 
Com. 
Hindquarter .....--0+eeeeseeereres 27 
LOGE ccccccecesccece 30 
Stews ..cccsccees 16 
Chops, shoulder . . 26 
Chops, rib and loin......--.+++++++ 47 40 
Mutton. 
Legs 25 23 
Stew 15 ee 
Shoulders 20 = 
Chops, rib and loin...-....-.-++-- 32 30 
Pork. 
Loins, whole, 8@10 AVZ....eeeeeeeeeeeres 45 @48 
Loins, whole, 10@12 avg.....-+-seeeeeeees 42 @46 
Loins, whole, Di 
CHOPS .nccccccccccrcccecccccsosesersore 
Shoulders ....- 
Butts 
Spareribs) .....+-+++- 
|. TTT 
Leaf IATd ..cccccccccccccccccccscscoecces 
Hindquarters 
Forequarters 
EGGS cccdccvecvescccscecsesvoveveses 
Breasts 
Shoulders 
Cutlets ....-cccccccee 


Rib and loin chops..... cece 





Butchers’ Offal. 


Pe mere rrr eT eo ees CaS eT 
Shop fat ...---e-+eeeees 

Bones, per lb 

Calf asking ....----sccersecccerers 

Kips ..-cceeees 

Deacons, each 








DRYERS AND CONTINUOUS PRESSES 





For Tankage, Blood, Bone, 
Fertilizer, all Animal an 
Vegetable Matter. Installed 
inthelargest packing-houses, 
fertilizer and fish reduction 
plants in the world. Material 
. carried in stock for standard 
) sizes. 

Send for Catalogue T. B. 


American Process Co, 


68 William St. - - - New York 








BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 





243 3,588 
Total last week 10,898 104,120 112,734 
Previous week 38 109,658 
Year ago .829 123,418 
Tw years ago 6,479 92,821 111,628 
SHIPMENTS 
4,445 1,547 
3873 4,654 
7540 
13,858 
11,250 
Saturday August 21 5,019 
Total last week 44,168 
Previous week 40,009 
Year ag 26,301 
Iwo years ag 916 
Total receipts at Chicago for year to 
1920 9. 
attle 1,808,405 soe 
Calves n0S,740 485,894 
s 5,013,440 5,688,477 
p 2,157,066 2,645,285 
Total receipts hogs at eleven markets 
Week. Year to date. 
Week ending Aug. 21 361,000 if 29,000 
Previous week 404,000) one 
Corresponding veek 110 300,000 On) 
Corresponding week 1918 354,000 20, 000 
Corresponding week, 1917 278,000 
Corresponding week, 1916 419,000 19,287,000 
Corresponding week, 1915 3 17,561,000 
Co week 1914 15,108,000 
( 1915 16,149,000 
( 1912 17,182,000 
Ce week, 1911 242,000 
Cor onding week 910 
Cor onding week 1900 
Corr onding week 108 360,000 18,546,000 
Combined receipts at seven points for week ending 
Aug. 21, 1920, wit! omparisons 
Cattle Hlogs. 
rt eek 200.000 266.000 
Prev s week 188,000 309,000 
191 287.000 228.000 464,000 
1418 2 OOO §=292.000 © 320,000 
117 7.000 207,000 166,000 
ule 241,000 311,000) 264,000 
1915 168.010 259,000 
1914 156.000 299,000 
Combined receipts at seven markets for ear to 
Aug. 21, 1920, witi j arisons 
Cattle Hogs Sheep. 
1920 5 SOG 00 5.957 OOO 
v1 6,495,000 7,049,000 
1918 6.080,000 5,.)4,000 
1917 5. S67 000 5,391,000 
1916 4,847,000 15,919,000 6,175,000 
1915 4.170.000 13,434.000 5,865,000 
Chicage packers hog slaughter for week ending 
Aug. 21, 1920 
SETS OTE. ESS EE OE a er 15,100 
Auglo- Auieri a T0000 
Swift ¢ Co 13,500 
Hammor ( 7.200 
Morris & ¢ 7.400 
Wilson & Co 7,300 
Soyd-Lunham 
Western Packing ¢ 
Roberts & Ouke 3,000 
Miller & Jiart 2,700 
Independent Packing Co 3,300 
Brennan Packing ¢ 3,100 
Wu Davies Co 2.500 
Others 13,50) 
Totals 94,400 
Previous week 91.609 
Year ag 61,700 
WEEKLY AVEKAGE PRICE OF LIVE STOCK 
Cattle Hogs. Sheep. Lambs 
Week ending Aug 21. . $14.85 $15.05 $ 7.45 $12.40 
Previous week 14.) 14.80 7.8 13.3% 
Cor week 1v1y 15.9% 19.50 10.2: 7 
Cor week 191 5.00 19.0%) 12.7: 
Cor. week, 1917 12.60 18.20) 
Cor. week, 11 9.2 10.70 
Cor. week, 1915 5.00 7.05 
Cor week 114 9.20 9.00 ‘.6 
Cor week 491 8.40 RN 7.80 
(or week 12 405 s_ 48 H 85 
Cor veek, 19.1 Tm) 7.2 3.55 6.00 
CATTLI 
( ‘ pr ‘ teers $16.0@) 
Good t hoice steers 123.00@1 
Fair 1 zor eer 10.00@1 
Y eurling» f t ive 12.00@a@1 
Good te ' &.a1 i 
} r to fer 10.000 14.50 
Fair t w §6.60d@ 9.00 
Canner 41.00 5.40 
utter 5.00@ 6.0 
Bolog 6.00@ 7.00 
Ve 15.00@ 17.2 
HOGS 
yg t $14.90G@ 15.50 
Me we t teher 14.80@ 15.5) 
He t ‘ 27 1) Ibs 14.50@ 15.10 
Fair Z 14..00@ 15.46 
Mixed t 14.00@ 15.15 
Jie j 13.254 14.30 
Roug t 13.004 13.20 
Pig 12.004 14.50 
= 1W.00@12.5) 
SHEED 
Nat $10.004 13.69 
W ests 11.0000 14.25 
Feeding 9 .40@ 13.00 
Yearling &.00@ 9.75 
W 6.00 S50 
j 4.00 7.75 








WRITE US FOR INFORMATION AND PRICES 


Wynantskill Mig. Company 


TROY, N. Y. 
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HOLESALE FRESH 





Carcass Beef. 





MEATS. 








Pr RNCIOR: GIDE. ov ecieve ws vevescvnvues 27 @2s 
Gor BEING Min occncddciotndseeccivesen 25 @26 
Me ee, ge EEE ea 20 @23 
He ORE ncatides coarttecevestedseean 23 @25 
ee ee ee aeeegares 14 @I19 
His Oe deeicins MM cn, OE OTT @3 
Fore JUartere, CRGCR...cccccccccaccescess @18% 
, Beef Cuts. 
Shoat EG, Te Bivcssdadsncin vvewwsiccdes @49 
St Loins, No. : SAG AOS ee SE Ne en ee @45 
Ste ee er @63 
Ste ig fe, Sere @59 
Ste ry} 6 LY eee @38 
ne: Sie ib ceeisenéuetasnenes @37 
Cow LONE 2.0 cccccecececsseevecsoveccccves 21 @35 
Cow Short Loins jaa talaetsee- cae w:a:svare-aia ean 27 @4i 
Cor Te. Fe ise 6dcksccctescncecces @30 
Ste nee a Ae ees @26 
Ste Se @24 
Ce Rees. dele Wer s o08u famessenensdwsorenee 26 
call cee ETT ee ee ae 24 
OE TR, BOR le rks sew seer aseceseeaees @16 
ee NE, UR. iad: neinS nissawciwsirciene @26 
See TG, GO. cece tccsscesccemeandes @24 
ee eee @19 
SG I Gy itn 6-0. Gee a wiccemweinreae-eae @1i7 
ny NINN sis Snax esecacraite Ab gia dik Sigvaspascatcte @16 
Cow REED © acerahet aie. niet ee ee ntkinr ae widest q@ll 
ER er Fes ei ier @11i% 
SN SINE. caitdss cenaskatmaeeoicatieleaeee . @10% 
Bris SN OU pent -gisg-a a w'eracare-e ; @18 
ee OS ee ere ee @1n 
i eS er eee eee ee @ 9% 
ed See ee 74@ § 
Sy EE fave: Salus acotbeaigta Wigida tale ater a eiante ae 7 w@s 
Se CEE neertertnwies Cebtidd WN eeww. caine ae 6 @T 
EN chee eate ora use 0 © witaens Wreere@eieianrere Sie. oaiksale @2 
Strip Loins, No. @66 
Strip Loins, No. @30 
Strip Loins, No. 25 
Sirloin Butts, No. 1. @4s 
cent nigh Moco, et Saree eee a4" 
EE Minin 60630 cbecavweenes @35 
ae eee ee rr @s8o0 
Be SE, BPEL. Doss ciceccccccecowes @*5 
PED DOOD: ccc cite sivnee cvs sviecesicesesesoe @25 
DE: WED. is coat ws eiw ee sesipisio eee swiew eae @25 
NG SNEED ek. o:oeswescveucscevesevies @i2 
DEE SEE chen ocesecheswsaw eek enone 24 @2Z 
Peameing FOMMOTICIMG once cc vccccsscveves @ 4 
I  paccccr neuen toed dds bs sadaseecaeh 8@l14 
Beet Product 
ee. (OR Tees. cin awnese eee wee setaes snes 1z @13 
SUED > lala shave ale an elen: ec a WA ner wrdalialawea ae eos 8S @9 
RNY va pradicaid pidaretveeSuscecnantace “nk 
CE haa diteiwidéo tees cae sesrieneie @é2 
oo a ene are ae -10 @ll 
Ey BU, ML ovccesccsosveecsnbenews @ 6% 
Fresh Tripe, H. aie tie higseis-ae Pe re 10%@1) 
IE. alala: di ciety tivsihad odnb Klose aN Sood ee a eee 13) @14 
I, I tiiha:6 Gad vc aan ieakewcemneeane 8%@ 9 
Veal. 
Se TN «a5 0 sin iw nie Sa we-0%. Shlew Wecaer 26 26% 
a ee eer 24 
See 34° @35 
Ey I iicncc ade awkve deer creelen eee ais 
re ey ere @\0 
Veal Deiden:, 
NDS, « MMII. La cacs 5 yraltecaleloiecactrereibin aivieiw kieeWad om 12 @13 
er Serer re en 68 @T70 
Ce: CENOND a6 0.eessueeaaness 28 @36 
Lamb. 
CY Ec aeKbtewseeeniese¢ @30 
ee en ee ee ne re @37 
SS en ar ee ee @23 
Medium Lambs @27 
ES OR eo ror re ee @22 
Medium Saddles .......- @38 
Lamb Fries, per Ib.... (@22 
Lamb ‘Tongues, eu: i: «lS 
Jamb Kidneys, per Ib............ 4 @z8 
Mutton: 
BOTY BHOOD ccccivesccsrcces @l4 
Light Sheep ‘ @is 
Heavy Saddles @20 
EE ont vin o-c'enaweauiees raw ee @25 
Heavy Fores «@10 
Se DE: hat asssvebaewesewae @l2 
Te OE PE Or @25 
Mutton Loins «21s 
Mutton Stew ...... se oneees a 7% 
Sheep Tongues, each .. Poy 
Shecp Heads, each ........ @15 
Fresh Pork. Ete. 
Dressed Hogs ........ a2 
Pork Loins @38 
Heat Lard .....cccceee @'914 
ED cccanceatvenwes @68 
Spare Ribs Wiis 
ees @28% 
DE. cneuoumwseebecies © id 
ee ea a 4 
Extrn Lean Trimmings e3 
eg, EET EE @i6 
Snouts “w & 
SE RR Ee @ 5 
ae eae @iw 
Blade Bones .......... a 
Blade Meat are 
SO eee ee aw 
Hog livers, SINC sccccacsenas @ 6 
Neck Rones adie inee ane ae or 
Skin Shoulders @22 
Pork Hearts ........ : e 4% 
Pork dneys, per Ib @ &% 
Pork errr rer @-4 
Slip I teecanates ay 
Tail ON oxcncnseweance aio 
Ee ., catecswasawaaos 14 @1K 
Me SR <oaceeuenedineenes @21 
Ha : 
DE scaptonetesmenecne eruncen es @22 
bel Serer: @is 
SAUSAGE. 
Col Moth Rologna,. ve 
Bol large, long, round, in casings “16 























En. cin canaebesensbsBedesves @lj 

6 a aa PaaS @23 

Liver Sausage. with beef and pork........ @21 

Tongue and blood sausage, with pork..... @3 

eae @19 

New England Style Sandwich Sausage.. @19% 

Prepared Luncheon Sausage............... @24\% 

Liberty Luncheon Sausage (Berliner)....... @23% 

Se PY SE oveciecceseescdusevens @43 

ero @20 

SE NN avn Su a syle HEev ee decks ais 

Country Smoked ‘Sausag @20% 

Country Fresi Sausage @254 

Pork Sausage, bulk or @21% 

Pork Sausage, short link @26% 

EE EE, inca atenare Ge nae and ees ob anintos @2U42 

Ot ee ene @23 

te See Brarkcd @i56 

Macaroni and Cheese Loaf.............. ‘ @w 

ee ee eae een @57 
Summer Sausage. 

fh. a ae @50 

Beef casing Salami, best @49 

Italian Salami (new goods)............... @52 

EE, Satiinteai wire ieteine ns + arian wale 6 elaianee Ww s-6r6 @42 

IE. oi Chilean en dab ostrnebewerwale pees @32 

Peppetoni, long links @44 

Farmer @42 

RENEE “Sdsheatciesen nt ees a watbdraietcwaices @o5l 

OE cneavekwatwedacensessieeeetenes @i4 
Sausage in Brine 

NG, I< cnlnucampieeeeeadenwwmees 

BOLGGRS, WOUS ..ccccccccsces 

. 2 . =e 

— links, ¥%s@‘s. 

-olish Sausage, kits.. 

Polish Sausage, %s@ 

Crankiacts, TNS ..ccccce 

Frankfurts, See 

nail a, J eer 

Blood Suusage, %s@'*%s 

Liver Sausage, Se ee 

Liver Sausage, %s@ ‘48. pion 

Head Cheese, kits.... 

Head Cheese, %s@ks. Sea sisal tahicatn: bahia 
VINEGAR PICKLED GOODS. 
Pickled Pigs’ Feet, in 200-Ib. barrels........ $17.00 
Pickled Plain Tripe, in 200-lb. barrels......... 15.5" 
Regular H. C. Tripe, in 200-lb. barrels... 7.25 
Pocket H. C. Tripe, in 200-Ib. barrels... 19.06 
Pickled hog chitterlings, uncooked, bbis....... 20.25 
Pickled bog chitterlings, cooked, bbls........ 29.50 
Sheep Tongues, short cut, barrels............. 68.00 
Sheep Tongues, long cut, barrels............. 55.00 
Pork Tomgwen, BOSrei.oc.occc ccc ccecce . 64.50 
CANNED MEATS. 

Per dos. 

No. 4. No.1. No.2. No. 

Cemel Beek on cccicccees -... $3.40 $ 6.50 $21.50 
Se ae ah aes 240 6.5 27 Ai 
Roast muttom .......... cose «60.40 6.50 21.50 
Sliced dried beef........ 4.85 8.90 52.00 
Ox tongue, whole ...... aces 18.50 59.00 
Luncheon tongue ...... 6.00 10.75 =638.50 
Corn beef hash......... 3.25 We Sckics 
Roast beef hash........ ae 
Hamburger steak with 

CED sGtnecesseeseven .90 3.25 6.75 as 
Vienna style sausage... 1.35 2.75 5.25 a 
Luncheon sausage ...... 1.40 EEN ee ° 
Breakfast sausage .... .... 2.75 4.50 . 
Veal loaf, med. size. ae = 2.506 

EXTRACT OF B F. 
Per dos. 

ee SO, BA Be in kn vciviccccccocsectacd $ 3.50 
ee ee eS OO eee 6.75 
ee Se OD nk dcaeccnen conecs 12.00 
se LE |S Se eae ene 21.00 

BARRELLED BEEF AND PORK 
Extra Plate Beef, 200-lb. barrels.... 2B. 
I NI ae Grice gah ciara Rinderciw a:b o/iasw’ a oat @ 24.00 
Te - hele weee waa doe 27.00 
NED? nan denainaaare @24.00 
I AR in ciniaan'sid ne eerdermene eelsieeee @31.00 
oo a eae 4039.00 
kD ee eee @42.00 
ere =e ES @31 

LARD. 
Pure Lard, kettle rendered, per lb., tes 
i ae a ee 
Cooking oil, per gal., in barrels..... ie 
Bakers’ special cooking oil............. @Q1li%& 

Barrels, %c. over tierces, half barrels, Me ove: 
tierces; tubs and pails, 10 to 80 Ibs.. Ke. to lr. over 
tierces. 

BUTTERINE. 
1 to 6, natural color, solids, f. 0. b. Chi- 

CUD: . b 66.0:51006 0440040000000 0c 00ers * @31 
Cartons, rolls or prints, 1 lb @32 
Cartons, rolls or prints, 2@5 Ibs...... @31% 
Shortenings, 30@60 lb. i ame hs4 weees = @24 
Nut ae RY Ss aed ee ae @.-9 

Y SALT MEATS. 
Clear Bellies, Tene avg. a @23.00 





Clear Bellies, 14@16 avg 
Clear Bellies. IS@20 avg 
Rib Bellies, 12@14 avg * 
Rib Bellies, 20@25 avg MW. 
Fat Backs, 10@12 avg.. @1T.00 
Fat Backs, 12@14 avg...... @17.25 
Fat Backs, 14@16 avg...... @1T.50 
Extra Short Clears........ @18.75 
Extra Short Ribs... . 18.75 
Short Clears O17 
a RE Teese “14.00 
WHOLESALE SMOKED MEATS 
Skinned Hams 
Regular Hams... - 
Calas, 4@6 lbs. ave......... 21 
Calas, 6@12 Ibs. avg...* ; OQ 
New York Shoulders, S@12 lbs. avg @26% 
Freakfast Pacon, fancy .. 499%@51 
Rib Bacon, wide, S@12 avg., and strip, 
SOG OVS. oc eceae * AR 
Wide, 12@14 avg., and strip, 6@7 avg oo 
Wide, 4@6 avg., and strip, 3@4 ave @3T% 
Dried Beet Insides.. ee ° @at % 
Dried Beef Knuckles @46 


Dried Beef Outsides 


@413% 
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Ne ivi hae ssecicectccsacesses Qib%y% 
Skinned Boiled Hams.............. ae LW 
Regular Boiled DEA takeing wie bobs eee ax 
ME ME Aig tein 00:60:00: 6.60 0605 60'06% as 
RE: ED Cidade a guises inebtiok eae ar 
Cooked Rolled Shoulder............. <3 
SAUSAGE CASINGS. 

P. ©. B. CHICAGO. 
Duet Weeds, WOE. BOE. occ cc cccwcse ax 
MOON TORE TN cccscccccecescccncces 30 @3s 
Beef Middles, per set..............- 
Reef Kungs,. per piece.. v2 
OO ARR eee 


Beef Bladders, small. per doz. 
Beef, Bladders, medium, per doz. 






Hog Casings, free of salt, reguiar. jor 
og Casings, Sc. @. &, GSO GeTTOW....... 
Hog Middies, per set 

Hog Bungs, export...... ae 

& “Sh” “Sele : 
I WN oo on cadecececslee cox 
RO ae 
Hog Stomachs, hy - a ae re 





Imported medium - * Shee 
Imported medium Sheep necp Casings . 


FERTILIZERS. 





Dried Blood, per unit.......... cose SE ee 
Hoof Meat, per unit........... 6.75@ 7.00 
Concentrated Tankage, ground .. 6.75@ 7.00 
Ground Tankage, 11%.......... peepee 7.25@ 7.50 
Ground Tankage, 9 and 20% 6.50@ 6.75 
Crushed Tankage, 9 and 20%....... 6.50@ 6.75 
Ground Tankaze, 6% and gu%.......... 52.00 @55.00 
Ground Raw Bone, per tun......... .....00,00@52.00 
Ground Steam Bone, per ton............ 40. 00@42.00 
HORNS, HOOFS AND BONES 
i ee a | re . 279.10 @280.00 
Hoofs, black, pér ton........ T0.00@ 80.00 
Hoots, striped, per ton TO.00@ 80.00 
Hoofs, white. per ton. betes Seater 100.00 
Round Shin Bones, heavies, per ton 160.00 175.00 
Round Shin Bones, lights, per ton 130.00@ 140.00 
Flat Shin Bones, heavies, per ton 130.0041 140.00 
Flat Shin Bones, lights, per ton 120.004130.00 
rhigh Pones, heavies, per ton 14).00@ 150.00 
Thigh Bones, lights, per ton.. 1°.00@140.00 
Skulls, Jaws and Knuckles. a 57.50@ 62.50 


LARD. 


Prime, steam, cash. (17.95 
Prime steam, loose...... @17.15 
Leaf Gait 18.00 
ee EES IT A Nn @1IT 50 
Neutral lard sleveinaneateaaate «2 20.00 
STEARINES 
Prime oleo . . 14 @14\y 
Tailow anes oa er ; ..13 @13% 
Grease, yellow, loose. ee 9% @10 
Grease, A white, loose 4 12 @12% 
OILS. 
Oleo oil, extra 17 «18 
Oleo oil, No. 2.. . 16 @17 
ene ; ; .-14 @i5 
Linseed. loose, per gal. 1.10@71.40 
Corn oil, loose. . = 1@ 8% 
Soya bean oil, seller ta ik, f. o. Db. coast 9 @ 9% 


“TALLOWS 


Edible 








Choice country ey 
Packers, prime, loose 
Packers, No. 1 loose.. 
Packers, Nv. 2 
GREASES 
White, choice : 12 @12% 
White, ‘A’ 11% @11'% 
White, ‘B’’ ey ary 
Bone, naphtha extracted ’ 64@ 7 
Crackling 9y4@ 9% 
House . S4@ 9 
Yellow , 94@ 9% 
Frown oe ; . TH@ 8% 
Pigs P foot grease 12 @13 
grease loose. . 62@ T 
2 2 nears a 28 @28% 
Glycerine, dynamite 27 @27% 
Glycerine, crude soap : 17 @iT% 
Glycerine vandle 2 GW 
COTTONSEED OILS. 
White, deodorized ee 15%@16 
P. S. Y., loose, Chicago nom. 11 
P. S. Y., soap grade.. . : nom. 10 
Seap stock, Dbls., concen.. , 62@65 f. o. b. 
. . eves veer x Ye .6 @6% 
Soap stock, loose, 50% f. a. Chicago... 2 @ 2% 


COOPERAGE. 


Ash Pork Barrels, black iron hoops 
Oak Pork Barrels, black iron hoops 


3.55@3.60 
3 





Ash Pork Barrels, galv. iron hoops 

Red Oak Lard Tierces....... . 

White Oak Lard Tierces....... “is ‘ 

White Oak Ham Tierces.... . 
CURING MATERIALS. 

Refined saltpetre, granulated, Dbis...... @i4a 

Refined saltpetre, crystals, bbls. @15 





— refined Nitrate of Soda eran.. 


b. Y. & S. F., carloads, bbls. or eatin @ 5% 
Double refined ee of soda, gran., f. 0. 

b. N. & S. F., less than carloads @6 
Double refined Nitrate of Soda, crystals... 64@ 7 
Nitrate of Soda, kegs, 100@130 lbs., le ov 
Beric Acid, crystals to powdered..... 14% @16% 
Borax, crystals to powdered............. 8% @ 9 
Sugar— 

*White, clarified, f. o. b., New Orleans a 

*Yellow, “Clarified, f. o. b.. New Orleans a 

Plantation, granulated, f. o vb New 

Orleans ..... pie eeanee 21 @22 
Salt— 

*Ashton, in sacks, 224 Ibs... _ 

*Ashton, car lots, per sack . . 

*English packing, T.H.&Co., car lots, per sack 

*English packing, Cheshire, car lots, per sack 

*English packing, pure dried, vacuum, per sack 

*English packing wetbintelnits ground alum, per 

sack 


Michigan, granulated, car lots, per ton, f. o. 


b. Chicago .. : ‘ 1a 0.055646 6 Ce 
Michigan, medium car lots, per ton, f. 0. 
b. Chicago a 12.35 


*Stocks exhausted. 
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PRACTICAL TALKS WITH SHOP BUTCHERS 





Facts the Business Man Should Know About Checks 


Written for The National Provisioner by Robert Falconer. 


The constantly increasing use of checks 
and the great convenience and safety of 
bank checks when properly used makes 
it highly important that every business 
man know certain facts about them. At 
the outset he should know that checks 
are very rarely forged but that when he 
is cashing a check for any person he does 
not know he may be cashing one that is 
signed by a fictitious name. 

The most common way of fraudulently 
securing money by means of checks is to 
secure blank checks on a bank in one city, 
take them to some other city, fill them out 
for any convenient amount, sign them with 
any name that may come to mind and have 
them cashed by some merchant. Rarely 
is an attempt made in this way to cash a 


check at a bank. For this reason it is 
risky to cash checks’ presented' by 
strangers. It may even be risky to cash 


a check for one who is known if the check 
is not his personal check and he is not 
willing to guarantee the payment of the 
check. 

If a check is torn in two, it immediately 
becomes more difficult to have it cashed 
at the bank. In fact it may not be credited 
to the account of the depositor until the 
person who wrote it is communicated with 
and it is ascertained that it has not been 
raised. An altered check is also an un- 
satisfactory one unless all the alterations 
have been initialed by person who 
wrote it. In fact any form of mutilation 
or alteration, any evidence that the check 
might have been changed in any manner 
since it left the hands of the person who 
wrote it is likely to make it just so much 
more difficult or at least requires a cer- 
tain lapse of time before the money can 
be collected on the check from the bank. 


the 


Cashing Non-Negotiable Checks. 
Occasionally checks which 
not negotiable. For example, in an 
effort to protect the soldiers from specu- 
lators and loan sharks, the state of Rhode 
Island when it issued its bonus checks to 
checks that were non- 
They could be cashed at the 
which they were drawn only 
by the soldier to whom they were issued. 
It was necessary for each soldier to present 
himself in person and get his money. Many 
merchants not realizing that these checks 
were not negotiable until after they had 
cashed them for the soldiers and deposited 
them in the bank found that their ignor- 
ance in regard to checks was costing them 
money. 


are issued 


are 


soldiers issued 
negotiable. 


bank upon 


Rhode Island soldiers, also ignor- 
this fact in regard to the checks, 
cashed them in many different cities and 


ant of 


it was not always possible for the person 


who paid them the money to find them 
again. 
For the same reason as these bonus 


checks were made non-negotiable or for 
some reason some business concerns may 
issue non-negotiabte checks to their em- 
ployes. It is therefore important to know 
just what makes a check negotiable. First, 
the check must bear on its face in addition 
to the name of the person to whom it is 
made payable the words “‘to the order of,” 
or “or order.” For example, a check writ- 
ten “Pay to John H. Smith,” is not negoti- 
able. 
and cannot be made over to anyone else 
by John H. Smith. If, however, the check 
is written, “Pay to the order of John H. 
Smith,” or “Pay to John H. Smith or 
order,” it becomes negotiable and can be 
collected by some one else as soon as 
John H. Smith signs his name on the back. 
That little word “order” doesn’t take up 
much room and don’t appear very impor- 
tant but if it is lacking on the face of a 
check it may cost the merchant, in fact, it 
is quite certain to cost him a loss of money 
if he cashes it. 
Can Make It Non-Negotiable. 


If the face of the check shows that it is 
negotiable, however, the person to whom 
it is made payable may make it non- 
negotiable. When a check is endorsed by 
merely writing the name of the holder on 
the back it is endorsed in blank, as bank- 
ers say, and it is practically as negotiable 
as a dollar bill. If a man makes up his 
bank deposit of checks endorsed in this 
way and loses the bank book and the 
checks on the way to the bank it is pos- 
sible for anyone who finds them to get 
those checks cashed by merely adding his 
endorsement, by merely signing his name 
on the back of them. .For this reason it 
is practically no safer to send a check 
endorsed in this manner through the mails 
or to the bank by a clerk than it would be 
to send real money. 


The checks, however, can be endorsed 
to the bank, or if they are being mailed 
to some one else, the wholesaler, for in- 
stance, they can be endorsed to him. All 
that is necessary is to use the same form 
on the back of the check that is used on 
the front. That is, the words “Pay to First 
National Bank or order,” or “Pay to the 
order of the First National Bank,” and 
below these words sign one’s name. Banks 
often are glad to furnish rubber stamps 
for the use of endorsing the checks that 
are deposited in their banks. They are 
glad to do this because the stamp insures 
a proper endorsement and eliminates all 
the inconveniences and expense that may 
result from incorrect endorsements. 

In this endorsement, however, it is just 
as important to have the words “to the 
order of,” or “or order” as it is in the 
case of the front of the check. Should 
John H. Smith take a perfectly good check 
drawn on a New York: bank to a Thomas 
F. Jones in Chicago and endorse it “Pay 
to Thomas F. Jones, John H. Smith,” it 
would mean that unless Mr. Jones could 
find a bank in Chicago willing to guaran- 
tee the payment of the check and all en- 
dorsements he could not collect’ that 
money without presenting the check in 
person at the bank in New York upon 
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which it is drawn. If the check is en- 
dorsed by Mr. Smith, “Pay to Thomas F. 
Jones, or order, John H. Smith,” all that 
Mr. Jones has to do to get the money is 
to sign his name under Mr. Smith’s en- 
dorsement. 

For this reason it can be seen that if 
some one endorses a check over to a con- 
cern he owes, but fails to insert the words 
“or order,’ and mails this check to the 
concern to whom it is endorsed he is 
likely to have the check returned to him 
for proper endorsement. Unless the bank 
is located in a city in which the concern 
has a main or branch office the expense 
and difficulty connected with collecting 
the check will prove too much to make the 
acceptance of it advisable. 


Endorsing Checks on Wrong End. 


The most common mistake made in 
using checks is to endorse them on the 
wrong end. In fact it would seem that 
there are a great many people who do not 
realize that there is a right and a wrong 
end for endorsing checks. 

By following a very simple rule one can 
always make sure that he is endorsing the 
check in the proper place. The rule is as 
follows: Hold the check by its ends with 
the front facing you and the reading right 
side up. Then turn it over keeping the 
left hand on the left end of the check. 
Now with the right hand endorse the check 
as near the end held by the left hand as 
possible. This should be done so that 
there will be plenty of room for the future 
endorsements and the stamps of the banks 
through which the check may pass. 

The first signature on the check should 
be exactly the same as the name on the 
face of the check. If the name of the 
face is C. A. Brown, the first endorsement 
should be C. A. Brown, but if C. A. Brown 
uses as his regular business signature 
Charles A. Brown, he should write Charles 
A. Brown below this. Any endorsement is 
not technically correct unless it is made 
in this way, whether it is an endorsement 
in blank or an endorsement to some other 
person. Banks, however, do not always 
insist upon the exact letter of technic 
in this respect. 

In order to make sure that the check 
has been endorsed on the right end hold 
it up with the back towards and the left 
hand grasping it at the end upon which 
it is endorsed. Now turn the check over 
so that the face is towards you. If the 
writing and printing on the face is upside 
down, you have endorsed it on the wrong 
end. If it is right side up it has been 
endorsed on the correct end which is the 
left end of the check. This little experi- 
ment also shows why the left end of the 
check is the correct end. It makes it 
much easier to compare the endorsement 
with the name on the face of the check. 
It also makes it easier for the holder of 
the check to avoid mistakes in his signa- 
ture when making the original endorse- 
ment. 

Putting the endorsement on the wrong 
end of the check, however, does not affect 
its negotiabilitvy or make it any harder to 
get it cashed. It merely makes a little 
more work for the bank. The one really 
important thing to look for are those 
words, “or order,” or “pay to the order of,” 
in connection with the name to which the 
check is made payable on its face and 
with the name to which the check is en- 
dorsed on the back. Do this and avoid 
altered checks, or torn checks, or checks 
that are presented by strangers, and 
checks become even more convenient and 
satisfactory in many respects than money 
itself. 
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-OCAL AND PERSONAL. 

! sucas will open a meat market in 
Ww ce, Calif. 

S kadron has opened a meat market 
in ston, N. D. 

] nderson will open a meat market 
at th Branch, Minn. 

j 1 and Harold Smith have purchased 
market in Pixley, Calif. 
Wilson sold his meat market in 


i 


Ec'-on, Nebr. to Geo. Dawson. 
\ Remley is the new proprietor of the 
me .t market at Rockfield, Ind. 
new meat market has been opened in 
Cherokee, Okla., by George Fuller. 


jivin & Walker have taken over the 
Ci Meat Market at Morrison, Okla. 
ank Smith will erect a new building 


for his meat business in Stanley, Wis. 
H. E. Anderson sold his meat market in 
Viroqua, Wis., to Nagle and Bootsma. 


Work has been begun on a building for 
the Palace Meat Market, Imperial, Neb. 

Kaspar & Goetzel have purchased the 
Sanitary Meat Market at Billings, Okla. 

The rendering plant of George Addison, 
at Oakland, Ia., has been destroyed by fire. 

W. M. Gould has purchased the meat 
market of Ross Brothers at Halstead, Kas. 

The meat market of S. J. Cook, in Te- 
konsa, Mich., has been destroyed by fire. 

Kingan & Co. will spend about $25,000 
in improving their branch at Jacksonville, 
Fla 

Sam Rosenbaum has opened a meat 
market at 19 Terrace street, Muskegon, 
Mich. ? 

P. Schneller and Company have opened 
a meat market and grocery in Larium, 
Mich. 

The Dial & Tate butcher shop, New- 
kirk, Okla., has been moved to a new lo- 
cation. 

The Waldorf Market, Butte, Mont., has 
been incorporated with a capital stock of 
$20,000. 

Fred R. Dean has sold out the Central 
Meat Market at Wayne, Neb., to Nick 
Riessen. 

B. I. Zeigler has been succeeded by 
John Holechek in the meat business at 
Ashley, Mich. 

Mrs. A. St. Clair has bought the meat 
market and grocery of A. Michelotti at 
Pine Bluff, Ark. 

The R. G. Ross meat market at New- 
castle, Nebr. was purchased by Dean Ad- 
dison and Wally Allyson. 

J. E. Davis has become sole owner of 
the City Meat Market, Liberal, Kas., buy- 
ing the interest of A. A. Lein. 

Bert Rummels has sold his meat market 
in West Branch, Iowa, and will give pos- 
session about the first of September. 

George Callery has purchased the in- 
terest of his partner, Alva Weasmer, in 
the meat market at Monticello, N. Y. 

August Kropf and Son have bought the 
E. J. Perkins building in Bowler, Wis., in 
Which they will open a meat market. 

The W. H. MeNitt Company has opened 


i 


THE 


a new meat market at South Main and 
Whitewater avenue, Ft. Atkinson, Wis. 

The Farmers’ Union Association at 
Johnson, Nebr. has sold the Johnson meat 
market to Geo. Reiners and Fred Behr- 
man. 

Chris Miller, a butcher in Wilson, Kas., 
bought out the Brant Brothers meat mar- 
ket and has moved his business to the 
new shop. 

R. B. Cornelius bought G. E. Carpenter’s 
interest in a meat market and grocery in 
Hopkinsville, Ky. The firm name will be 
Cornelius and Poe. 

A meat market and store has been 
opened in Wabash, Ind., by L. G. Dailey, 
of Warsaw, head of the Dailey Market 
House Company. 

The Adams Meat Market at Trenton, 
Mo., changed hands recently. Lon Adams 
is the new proprietor, having taken over 
his father’s business. 

Elmer Prill has purchased a half in- 
terest in the Ertzinger meat market at 
Huntington, Ind. The new firm name will 
be Ertzinger and Prill. 

The meat market of Leo Katzmarek, 
Holdinford, Minn., burned out, resulting 
in a loss of $10,000, only $2,000 of which 
was covered by insurance. 

Abe Krasner, proprietor of two meat 
markets at Terre Haute, Ind., has incor- 
porated, and has introduced a profit shar- 
ing plan for his employes. 

Oscar E. Olson, for some time proprietor 
of a meat market at Salem, S. D., has 
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moved to Iroquois, where he will be en- 
gaged in the same business. 

Paul M. Noonan has purchased the in- 
terest of his partner, Manuel F. Cambra, 
in the Liberty Meat Market, 315 Men- 
docino ave., Santa Rosa, Calif. 

A new meat market has been opened 
at 400 West Main street, Waukesha, Wis., 
by James J. Gulyas of Waukesha, and 
John Posansky and August Fuchs of Mil- 
waukee. 

A community meat market will be or- 
ganized at Geneva, Ill. Two thousand 
shares of stock will be issued at $10 per 
share. The project is backed chiefly by 
factory workers. 


Between 150 and 200 master butchers 
gathered at Oshkosh, Wis., Monday eve- 
ning, August 23, for the purpose of form- 
ing a district group and bringing about a 
closer affiliation with the state organiza- 
tion. 

Poole and Creber have purchased the 
meat market of J. W. Greene, in Jefferson 
City, Mo. The new market will be known 
as Poole and Creber market No. 2, and 
will be conducted on a_ cash-and-carry 
basis. 

The annual session of the Oklahoma 
meat dealers’ association, held at Okla- 
koma City, closed Wednesday, August 18. 
The main object of the association at this 
meeting was the perfection of plans that 
will cut down overhead expenses of meat 
dealers. 








VICTOR 


Rapid 
Meat 
Cutter 








Does the Work of Five Men. 


Write for Full Information. 


132 Nassau Street 





CUTS 1,000 STEAKS AN HOUR 


A Strong, Well-Built Band Saw for Butch- 
ers’ Use. Cuts (meat and bone) all kinds of 


meat—Beef, Veal, Pork, Lamb, Fish. 


F.G.STREET & CO., Mfrs. 


New York City 

















THE JACOB C. 


SHAFER CO., “sis. Baltimore 
Pork Packers Lard Refiners 


DRESSED BEEF, BUTTER, CHEESE, EGGS 


AGENTS FOR THE FOX RIVER BUTTER CO. 


and BUTTERINE 














F. G. VOGT & SONS, Inc. 


CANNERS and LARD REFINERS 
West Phila. Stock Yards; PHILADELPHIA, PA. 


: Famous “LIBERTY” Brand Hams, Bacon and Lard 


Pork Packers 














George M. Trautman of Swift & Com- 
pany’s East Side plant, has returned from 
a fishing trip to Maine. 

The Golden Packing Company has been 
incorporated with a capital of $100,000. S. 
Golden is the incorporator. 

General Manager C. J. Higgins of Mor- 
ris & Company’s Eastern territory, 
returned from a trip to California. 


has 


F. W. Pratt, office manager for Wilson 
& Company’s district office on Tenth ave- 
nue, is taking his annual vacation in New 
England. 

F. H. Knief of the accounting depart- 
ment and G. H. Eckhouse of the purchas- 
ing department of Wilson & Company, Chi- 
cago, were in New York this week. 

Miss L. Rosenberg, secretary to Gen- 
eral Manager Lynes of Wilson & Com- 
pany’s New York plant, has returned from 
a two weeks’ outing in the mountains. 

Prices realized on Swift & Company’s 
sales of carcass beef in New York City 
for the week ending Saturday, August 
21st, on shipments sold out, ranged from 
14 cents to 18 cents per pound, and av- 
eraged 18.65 cents per pound. 


J. S. Hoffman, head of the J. S. Hoffman 
Company, Chicago, has taken title to the 
tour-story building at 219 North Franklin 
street. The building has been under lease 
to the Hoffman company since 1913, and 
its New York business has grown to such 
an extent that Mr. Hoffman bought the 
entire property. 
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New York Section 


The following is a report of the New 
York City Health Department of the num- 
ber of pounds of meat, fish, poultry and 
game seized and destroyed in the city of 
New York during week ending August 21, 
1920: Meat—Manhattan, 140 lbs.; Brook- 
lyn, 6 Ibs.; Queens, 23 Ibs.; Richmond, 50 
lbs.; total, 219 Ibs. Fish—Manhattan, 
18,920 lbs.; Brooklyn, 6 lbs.; Queens, 8 
lbs.; total, 18,934 lbs. Poultry and game— 
Manhattan, 8,777 lbs.; Richmond, 170 lbs.; 
total, 8,947 Ibs. 


The race in the Packers’ League con- 
tinues to be exciting and the games at- 
tract capacity crowds. Last Saturday’s 
scores were: Wilson 2, Stern 2, in a 11- 
inning game; Nagle 5, Swift 1; Nagle 7, 
Swift 4; two games being played. This 
leaves the standing to date as follows: 


Won Lost 
ee Fe OA. oes wae anwee ces 11 2 
Store BS Sem CO. fo i ccseces 9 3 
De Chien ok coe eeewe ds 8 5 
PPO ee OS os cane dees ota’ 8 6 
We. Y.. BUCRORS Cink ce cccscecce 3 11 
sR eS) |. Se eee 1 3 


EASTERN MEAT TRADE CONDITIONS. 

Meat trade conditions for the week at 
New York, Philadelphia and Boston are re- 
viewed by the United States Bureau of 
Markets as follows: 

The cooler weather prevailing through- 
out the east during the week ending Au- 
gust 27 has had a stimulating effect on 
retail demand. This condition, together 
with the comparatively light receipts, has 
resulted in a constant movement of sup- 
plies and a strong to higher market on 
practically all classes of fresh meat. The 
greatest advance being made on cows at 





For Sale or Will Lease Retail 





Food Store 





first and second floors. 
age room on third floor. 


had Oct. Ist. if 
Address F. S. 


Occupancy can be 
parties considered. 


Colony Bldg., Chicago, Ill. 





Which has for the past ten years occupied one three-story building 30’ front, 
45° deep, with two large show windows on first floor. 
on the best street in the city, next door to a large department store in a 
large manufacturing city, 150 miles from New York City. 


3usiness is now being successfully conducted by the owner, doing a strictly 
cash-and-carry business, selling meats, provisions, groceries and vegetables. 


Suilding is equipped throughout with new strictly up-to-date fixtures and 
machinery, including 4-ton ice machine, 3 large ice boxes, 1 freezing room, 
40’ refrigerated glass meat counter, large covered grocery counter, up-to-date 
fruit and vegetable counter, 5 electric computing scales, 1 U.S. slicing machine, 
five electric lights throughout entire building. 
Fully equipped bologna factory on second floor, stor- 


Reason for selling: present owner going into other business. 
ing, stock, machinery and fixtures, or will 
machinery and fixtures, or will lease building, machinery and fixtures, present 
owner removing stock if lessee so desires. 

desired. 
614, care The National Provisioner, Old 


Said business is located 


Running hot and cold water on 


Will sell build- 


lease building and sell stock, 


Only financially responsible 
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Boston, pork at New York and lamb at 
Philadelphia. A strong upward movement 
in prices for common and medium grades 
of beef and lamb has been a figure of the 
week’s trading. 

The improved retail demand and light 
receipt of beef during the past week has 
been reflected in a strong and advancing 
market and a narrowing in the range be- 
tween common and choice grades of steers. 
at Boston and New York and unchanged 
at Philadelphia. The supplies of good and 
choice steers, although small, has been just 
about ample to take care of the limited 
demand, and while the market has held 
steady to strong, prices are practically un- 
changed from one week ago, while common 


and medium grades have advanced $1 to $2 
cwt. at New York and Boston, and un- 
changed from a week ago at Philadelphia. 
The light offerings of cows have sold on 
2 steady and unchanged market at New 
York to $1 higher at Philadelphia, while at 
Boston the demand has been brisk and the 
upward movement on Monday was followed 
by further advances later in the week, 
closing prices being $4 per cwt. higher 
than one week ago. Although the demand 
for bulls has been low the extremely light 
offerings, mostly bolognas, have held 
steady at Philadelphia at $1 per cwt. high- 
er than last week at Boston and New York. 
The moderate supply of kosher beef has 
held steady to strong, fores advancing dur- 
ing the week $1 per cwt. at Boston, chucks. 
and plates strong to $1 higher at New 
York and Boston, hinds and ribs are steady 
and unchanged at New York. 

With light and moderate receipts and im- 
proved demand a firm to stronger feeling 
developed on Monday and was followed by 
an upward movement at all markets later 
in the week, the greatest advance being 
shown at Philadelphia, where prices are 
unevenly $3 to $5 per cwt. higher than one 
week ago, $1 to $3 higher at Boston and 
$2 to $4 higher at New York, the greatest 
advance being for common and medium 
grades. 

With mutton receipts light and demand 
just fair, a slight recovery from last week’s 
low market has taken place at New York 
and Philadelphia, prices being $1 to $2 per 
cewt. higher and unchanged at Boston from 
last week’s close. 

The comparatively light offerings, most- 
ly common and medium grades, have sold 
under a quiet and slow demand. After 
Monday’s advance of $2 per cwt. at Phila- 
delphia and $1 at Boston, the market re- 
mained dull and fairly steady for the bal- 
ance of the week at all markets. 

The market on pork cuts has responded 
to the more favorable weather conditions 
to a greater extent than any other class of 
fresh beef. A strong and upward move- 
ment developed with Monday’s early trad- 
ing with advance for the week on loins of 
$1 per cwt. at Boston, unevenly $1 to $5 
at New York, $2 higher at Philadelphia, 
light loins being in greatest demand and 
showing the most advance. Other pork 
cuts are $1 to $2 higher than a week ago, 
except at Boston. 

New York is closing steady on all class- 
es, with a firm under tone, a general clear- 
ance will be made. Boston is closing fair- 
ly steady on beef, lamb and pork firm, mut- 
ton and veal weak. There will be an early 
clearance on all classes. Philadelphia is 
closing steady to firm on beef, lamb and 
veal, mutton steady, pork dull. All but a 
few late arriving cars and a small amount 
of pork will clean up. 
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L.AKramer 
Hog De-Hairing Machine. 
No.{2. 


Patented Chicego Ill 































































































Every Requirement for a Perfect Hog Scraper 
is Engineered and Built into this Machine 

















Jacob Dold Packing Co., Buf falo, r| 
N. Y., have bought one of these : 
No. 12 Machines, 600 Hogs per 
hour capacity, for their new hog 
killing house. 


Deciding factors were a Timed and Positive 
Hog Conveyor thru the machine, using No 


Hooks or Levers nor depending on Gravity for 
Delivery. 





All bearings are on the outside and accessible. 


Sr 








Hinged side panels permitting easy access to 
interior of machine. 








Short, snappy scrapers that perfectly dehair 








and clean all sizes and kinds of hogs. 




















Economy of space, power and operating ex- 
pense. 




















BUILT IN ALL SIZES—100 TO 1,000 HOGS PER HOUR 
U. S. Patents No. 1,249,776—No. 1,325,893—No. 1,336,524 


Hog Killing Floors Completely Equipped 


L.A. RRAMER 


5332 Hyde Park Boulevard CHICAGO, ILLINOIS 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


ordinary to 


Steers good.... 0G 16.00 
2.50@ 8.50 
5.60@ 6.75 


5G 11.35 


Cows, 
Bulls 
lleifers, 


common to good. 


fair to choice... 


LIVE CALVES. 


100 Ths.15.00@ 21.4) 
.12.00@4 15.00 


Calves, veals, com, to prime, per 


1H) Lhe. 
milk, per 100° Ibs, 


Calves, veals, culls, per 


Calves, skim 


LIVE SHEEP AND LAMBS. 
Lambs, com. to 
wethers, 


ewes, 


good, 100° Ibs 
per 100 lbs 

100) Ibs... 
to good, per 100 Ibs.... 5.00@ 65 
culls, per 100° Ibs........ bee a 


-11.00@ 15.75 
S.50@ 9.5 


DO00@ 8 


Sheep, 
Sheep, prime, per 
Sheep, com 


Sheep, 3. 


LIVE HOGS. 


Ilogs, heavy “1640 
(117.00 
17.00 

. a16.400 
Koughs ° pebeweens-ee aes “ais. 


DRESSED BEEF. 
CITY DRESSED. 


heavy 
light. : ° 
CIE OD BW ec cccscvcccvctevees 2 


Hegs, medium 
Hogs, 140 Ibs. 


Pigs 


Choice, native, 
Choice, 


Native, 


native 


WESTERN DRESSED BEEF. 
SHOR, CIO, Bo kiniesdics biccecccasnes 
Choice, native, light 

Native, common to fair. 

Choice, Western, heavy 

Choice, Western, light 

Common to fair, Texas... ‘ 

Good to choice heifers........ 

Common to fair heifers. 

Choice cows 

Common to fair cows............. 


Fresh Bologna bulls... 


BEEF CUTS. 


Weetern City 
@34 @34 
2 ribs , a2 @32 


1 ribs.. 


ribs ° ‘ a2 
@40 
asd 
a@24 
a 3b 


as 
@43 
ai 

ass 


1 loins 
2 loins.. 
3 loins. . 
1 hinds and ribs a3 
a3s2 
aay 
@27 
aw 
fa24 


22 


2 hinds and ribs.. as 
> hinds and ribs oom aw 
fo. 1 seUnEB...cccccee @27 
2 rounds. 122 
} rounds. aiy 
1 chucks we «20 
2 chucks.. 
chucks 


a6 
fai12 


DRESSED CALVES. 


city dressed, good to prime, per Ib.. 
country dressed, per lb 

Western calves, 
Western calves, 


arn 


ais 


Veals, 
Veals, 


fair to good 
buttermilks 


Cirassers and 


DRESSED HOGS. 
Hogs, heavy 
Hogs, 180 Ibs.. 
Hogs, 160 Ibs...... 
Hogs, 140 Ibs.... 


@23% 
@23% 
@23% 
@24% 


@21% 


DRESSED SHEEP AND LAMBS. 


Lambs, choice, spring peude eine — @a@s2 


Lambs, choice Severs er as 
Sheep, choice 


Sheep, medinm to good. 


Sheep, culls 


PROVISIONS. 


(Jobbing Trade.) 
10 Ibs. 
12@14 Ibs. 


Smoked 
Smoked 
Smoked 
Smoked 
Smoked 
Smoked 
Smoked 
Dried beef sets... ccc cece cece c ew eeceereves 48 
Pickled bellies, heavy... 


hams, 
hams, 
picnics, 
picnics, 
shoulders 


FRESH PORK CUTS. 


Fresh pork loins, 
Frozen pork @Q37 
Fresh pork tentetivins. aw 
Frozen pork tenderloins............see.-0. @60 
Shoulders, city @25 
Shoulders, Western 

Butts, regular, fresh 

Putts, regular, fresh, 

Butts, boneless, frozen. 

Fresh hams, ci 
Fresh picnic 


@40 


hams, 


BONES, HOOFS AND HORNS. 


oy. 48 to 50 ibs., 
«+++ -185.00@150.00 

Plat shin Scast, ‘avg. 40 to 45 Ibs., per 
100 pes. «eeeee+125.00@14v.00 
Black hoofs, per Spell eth aeaptipae te. 2 85.00@ 95.00 
Striped hoofs, per ton.....scccccccccece 85.00@ 95.00 
135.00 
ony 


Round shin bones, 
per 10 pcs. 


White hoofs, per ton - 125.00 

bay bones, avg. 85 to “90 lbs., "per * oe 
pes 

anne avg. 7% os. and over, No. is... 1250.00 

Horns, avg. 7% os. and over, No. 2s....200.00 

Horns, avg. 7% os. and over, No. 3s....125.00 


BUTCHERS’ SUNDRIES. 


Fresh steer tongues, L. C., trim’d 
Fresh steer tongues, untrimmed 
POR GRE Bec ccccccccces 
Calves heads, scalded 
Sweetbreads, veal 

Sweetbreads, bees 

Beef kidneys 

Mutton kidney 


a pound 
a pair 
a pound 


Lambs’ 
Extra lean pork trimmings.... 


BUTCHER'S FAT. 


MY OE, ceunisadaxeawepewwssevewers 3% 
Suet, fresh and heavy 
Shop bones, per cwt 


SAUSAGE CASINGS. 


Sheep, imp., wide, per bundle..... 

Sheep, imp., medium wide, per bundle 

Sheep, imp., medium, per bundle 

Sheep, imp., narrow, per bundle 

Hog, free of salt, tes. or bblis., 

f.'o. b. New York 

Hog, extra narrow, selected, per lb 

Hog middles 

Hog bungs 

Hog bungs, 

Beef rounds, 
New York 

Beef rounds, export, per set, f. o. b. New 
York 

Beef bungs, f. o. b. New York 

Reef middles, per set. f. 0. b. New York. 

Beef, weasands, No. 1s, each 

Beef bladders, small, 

Beef weasands, No. 2s. each 


per Ib., 


export 
domestic, 


SPICES. 


Pepper, 
Pepper, 
Pepper, 
Allspice 
Cinnamon 
Coriander 
Cloves 
Ginger 
Mace 


white 
black. . 


Ning., 
Sing., 


CURING MATERIALS. 


Refined saltpetre, granulated, bbls ....... 

Refined saltpetre, small crystal, eccce 

Double refined nitrate of soda, gran., f.o.b. 
N. Y., carloads, bbls. or sacks... 

Double refined nitrate of soda, gra . 
than carloads 


@ 5% 
@ 6 
@ 6% 


oads 
Double refined nitrate of soda, crystals, less 
than carloads @ #% 


Double refined nitrate of soda and saltpetre in 
kegs, 100 to 130 lbs. net, le over above prices. 


GREEN CALFSKINS. 


Branded skins 
Ticky skins 
No. 1 B, M. ski 
2 B. M. ski 
+ 9144€@12% 
. 2, 9%@12% : 
co. 1 B. M., 916@12 Ibs...... 
28K. M., 9%@12% 


Branded skins, 914 ai2\y%, 


August 28, 1920. 


Ticky skins, 9%@12 
No. 1, walt 
No, + 
No. 1 B. M., 12%@14 lbs 
No. 2 B. M:. 12%@14 ibs........... 
No. 1 kip, 14@18 Ibs.... 
No. 2 kips, 14@18 Ibs... 
No. 1 B. M., 14@18 Ibs 
No. 2 B. M., 14@18 Ibs 
No. 1 heavy kips, 18 Ibs. 
No. 2 heavy kips, 18 Ibs. 
Branded kips 
Heavy branded 
Ticky kips 
Heavy ticky 

All skins must have tail bone cut. 


WOW. ow enews @2,10 


and over 
and over 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—Fresh—dry packed, milk fed—12 to box. 
Western, 60 Ibs. and over to dozen, lb... 
Western, 48 to 56 lbs. to dozen, lb 
Western, 43 to 47 lbs. to dozen, 1b 
Western, 36 to 42 Ibs. to dozen, 
Western, 30 to 35 lbs. to dozen, Ib 
Western, under 30 lbs. to dozen, Ib 
Fowls—Fresh—dry packed, corn fed—12 to box. 
W’'n, 60 Ibs. and over to dozen, lb 
Western, 48 to 56 Ibs. to dozen, 1b 
Western, 43 to 47 lbs. to dozen, lb..... 
Western, 36 to 42 lbs. to dozen, 
Western, 30 to 3 to dozen, 1b.. 
Western, under 30 Ibs. to dozen, Ib......28 
Fowls—Fresh—Iced—Barrels. 
Western, dry picked, 5 Ibs. and over, 
Western, dry picked, 4% Ibs. each, 1b..38 @39 
Western, dry picked, 4 lbs. each, lb.....57 @38 
Western, dry picked, 3% Ibs. each, 1b...33 @35 
W’n, dry picked, 3 lbs. and under, lb...27 @29 
Old Cocks—Fresh—dry packed—boxes or bbls. 
Western, dry picked, dry packed, lb....26 
Western, scalded 
Ducks— 
Long Island, 
Squabs— 
Prime, white, 
Prime, white, 


@42 
@40 


@41 


36 @37 
@35 
@32 
@29 


©” Ibs. 


ib.39 @40 


@27 


spring, Ib 


10 lbs. to doz., doz.... 

9 lbs. to doz., 

Prime, white, 8 lbs. to doz., doz.... 

Prime, white, 7 Ibs. to doz., doz.......... 5.50@6.00 
Prime, white, 6 to 6% Ibs. to doz.......4.25@4.50 
Bs SO IE Saini nade cdnedceceicdenuee 3.50@ 
Ce ioc tvcccnscciccccesessvas 1.50@2.00 


LIVE POULTRY. 


Fowls, colored, vais P 
Broilers, colored and mixed, via express. 
Broilers, white leghorn, via express 

Old roosters, via freight 

Turkeys, via freight 

Ducks, Western, via freight 

Geese, Southern and Southwest’n, via fr’ ght 
Pigeons, per pair, via freight or express.. 
Guineas, per pair 


via express... 


BUTTER. 


Creamery (92 
Creamery 
Creamery, 
Creamery, 
Creamery, 


score) aa adb% 
(higher scoring lots)...... 014 6014 
firsts ..54 @dTt 
seconds Spateaaue -.>1 @338 
lower grades...:.......... ..47 @48 


EGGS. 


extras, per dozen. Ls 
Ce 
Fresh gathered,  firsts........... . ..™) @iA 
Fresh gathered, seconds F ..45 @49 
Fresh gath. checks, fair to choice, dry...38 @39 
Fresh gathered dirties, No. 1 --.41 @4 


Fresh gathered, 
Fresh gathered, 


avo 
asi 


FERTILIZER MARKETS. 


BASIS NEW YORK DELIVERY. 

Bone meal, steamed, 3 and 50, per ton.. 
Bone meal, raw, per ton @55.00 
Dried blood, high grade @ 7.75 
Nitrate of soda—spot.................-- 3.95@ 3.0 
Bone black, discard, sugar house del. New 

WORK ccccccccccccccccccccesccvccsccoess nem. 
Ground tankage, N. Y., 9 to 12 per cent 
DEE kv aw vide ceteccesvervesssotweees 7.40 and 10¢ 
Garbage tankage 
Fish scrap, dried, 11 per cent ammonia 

and 15 per cent bone phosphate, deliv- 

ered, Baltimore .........+++-+ sine teuanarele 7.50 and 10¢ 
Foreign fish guano, testing 13@14 per cent 

ammonia and about 10 per cent B. Phos. 
Lime 
Wet, acidulated, 7 per cent ammonia per 

ton, f.o.b. factory (35c. per unit avail- 

able phos, acid).......sseecceeceeseeces 
sulphate ammonia, for shipment, per 100 

Ibs. guar., 25 per cent.......-++e+e+s See 
Sulphate ammonia, for shipment, pepr 100 

25 per cent 


@53.00 


40.00 








